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THE CANNED Coops AUTH ORI TY OF THE WORLD. 


OFFICE: 


MARYLAND SAVINGS BANK 
BALTIMORE. Mb. 


34th YEAR 


BALTIMORE, FRIDAY, MARCH 3, 1911. 
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The name ‘‘AMERICAN”’ 


as applied to Packers’ 
Cans means highest 


quality, greatest capacity, 


widest distribution, best 


service. 


AMERICAN GAN CO, 


New York 
Baltimore 


Chicago 
San Francisco 


Montreal 
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THE TRADE 


YOUR SERVICE! 


DAY AND NIGHT 


THE CANNING SEASON 


Use the WIRES and you will 
see how we work it! 


If you want anything in the line of Canning 
Machinery or Supplies you will serve 
your best interests by communicat- 
ing with us or our special 
agents before buying. 


Sorague Canning Machinery Company, 


Chicago, Illinois. 


Geo. E. Lockwood Co., Phila H. R. Stickney, Portland, Me. 
S. F. Sherman, Utica, N. Y. Berger & Carter Co., San Francisco 
Geo. G. Glass, Majestic Building, Milwaukee, Wis. 
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THE TRADE 


LA 


Yields 
Three 
Times As 
Much As 
Stone 


Doubles 
The Yield 
Of 
Greater 


Baltimore 


Well Shaped Per- 
fectly Formed Solid, 
Smooth, Bright Red 
Uniform Fruit Free 
From Roughness And 


Cracks. Larger and 
Heavier Than New 
Century. 


Amazing in it’s Wonderful Productiveness. 
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“My Maryland” Tomato. 


It is Revolutionizing Tomato Growing. 


All” 


“My 
Maryland” 
Tomato 


Will 
Make 
You 

tich 


Pound 
$2.50 


While 
It 
Lasts 


The Vast Possibilities of this Tomato are Astounding. 


J. BOLGIANO & SON 


93 YEARS OF UNBROKEN SUCCESS 
1818 -- 1911 


Seed Growers, Importers, Manufacturers. 


BALTIMORE, MD., U. S. A. 
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Trustworthy | 


TOMATO SEED 


Northern Grown = Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 
Just For Seed. 
WE DO NOT PERMIT For Sate Grate 


If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better To- 


mato Seed than Bolgiano’s at any price. Thousands of Critical Growers have 
found through years of experience, that they can always depend 
upon Bolgiano’s Trustworthy Tomato Seed. 


Wholesale Prices To Canners Per Lb. 


Livingston’s New Stone 85c 
Bolgiano’s “Greater Baltimore” Tomato................... 1.50 
Bolgiano’s‘ Best Tomato “The Great B. B.”............... 1.00 
Bolgiano’s Extremely Early I. X. L. Tomato.............. 2.50 
85c 
Livingston’s Perfection Tomato. 85c 
Bolgiano’s “New Century” Tomato..... 1.50 
Bolgiano’s “New Queen” 85c 
Fancy Seed At Very 


Stocks Peas, Beans, Sugar Corn Low Prices 
Terms:- 2% 10 days 60 days net. 


TOMATO TS 
We annually grow millions of Thrifty Cold Frame and Field Grown 
Tomato Plants all from our own Trustworthy Tomato Seed. Write for prices. 


J. Bolgiano & Son 


ESTABLISHED FOR 93° YEARS, Baltimore, Md. 
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THE TRADE. 


“PACK GOOD GOODS AND LET IT BE KNOWN,” 


$1000 Saved is $1000 Made. 


GOOD GOODS MUST BE PACKED BY THE RIGHT SYSTEM. 


A BOSINESS PROPOSITION 


Can you afford to be without 


“THE RIGHT SYSTEM” 


FOR 


SCALDING AND HANDLING TOMATOES 


PROCESS PATENTED 


SYSTEM IS THE SECRET OF THE SUCCESSFUL PACKER. 
THE RIGHT SYSTEM OF SCALDING. 


THE OPEN TOP CAN. 
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IT REQUIRES 1144 HORSE POWER TO RUN IT. THE PROFIT AS ENDLESS AS THE CHAIN. 


THE OPPORTUNITY FOR SORTING IS UNEQUALED. 


THE SCALDING DONE BY THIS MACHINE IS PERFECT. 


FOR HANDLING TOMATOES THERE IS NOTHING LIKE IT. 
THERE IS ABSOLUTELY NO WASTE. 


THERE IS NO DUMPING AFTER SCALDING—Which insures perfect fruit for the peelers. 
IT IS THE QUICKEST, NEATEST, AND CLEANEST WAY OF HANDLING THE FRUIT. 


THIS SYSTEM AFFORDS A CHECK ON THE GROWERS—A CHECK ON THE PEELERS. 


And the saving is at least Twenty-five per cent. of raw stock, which means, at least, on a pack of 


Ten thousand cases Eight hundred dollars 
Twenty thousand cases—Sixteen hundred dollars 
Thirty thousand cases—Twenty-four hundred dollars 
Forty thousand cases—Thirty-two hundred dollars 


In one factory, in the season of 1909, on a pack of forty thousand cases, they effected a saving of thirty-five hundred 
dollars by the use of the “RIGHT SYSTEM.” It is an undisputed fact that the waste in the old way of handling tomatoes 
means a loss of at least twenty-five per cent. of the raw stock. By using the ‘‘RIGHT SYSTEM,”’ this goes into the cans 


and not on the dump. 


THE RIGHT SYSTEM, 


Manufacturers and Patentéees of Pracess 


INCORPORATED 


STRASBAUGH, SILVER & CO., General Agents, 


ABERDEEN, MD. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE TRADE. 


HALLER’S IMPROVED FRUIT WASHER 


The Joseph Haller Co., 
Sheridanville, P. O. Pittsburgh 
Dear Sirs:—We havereceived the Straw- 
berry Washer, and have used it on such 
fruits as Blackberries, Blueberries, Cran- 
berries and other small fruits and it work- 
ed to perfection, doing the work much 
better than by hand and making a dig 
saving in time and labor, 


THE PERFECT WASHER 


The Joseph Haller Co., 
Sheridanville, P. O. Pittsburgh 
Dear Sirs:—It gives us great pleasure to 
recommend your Strawberry Washer. We 
have used it this entire season on Straw- 
berries, Blackberries, Rhubarb, Huckle- 
berriesand find ita geal money saver. We 
hope you will have great success in years 
to come with this machine. as we believe 


Respectfully yours, 
Logan, Johnson & Co. 
Boston, Mass. 


it is valuable to cannersin packing fruits. 
Yours very truly, 
B. 8. Ayers & Sons Co., Bridgeton, N. J. 


Length 12% ft. Width 2% ft. 


This Machine will thoroughly wash and cleanse Tomatoes, Strawberries, Blackberries, Dewberries, 
Blueberries, Huckleberries, Cranberries, Cherries, Rhubarb, or any other soft tender fruits. Guan- 
teed to wash DEAD RIPE or even OVER RIPE fruits without waste or injure to same. It thoroughly 
cleanses and extracts all sand and grit, eliminates all brush, twigs and foreign matter. Fruits which 
are partially decayed can be rendered fresh and wholesome at a minimum cost. It is a safeguard 
against spoilage, which is often the result of improvised washing methods. Read the above letters from 
satisfied users. Also refer to California Fruit Canners Association, San Francisco, Cal.; Benton, Hall 
& Co., Cleveland, Ohio; Liquid Carbonic Co., Chicago, Ill; W. N. Clark Co., Rochester, N. Y. 


NOTICE! On account of the many orders now on hand for fruit washers, we will not 
* guarantee delivery of machine if order is not received before April Ist, next. 


WRITE US about our new TOMATO and large fruit washer; its a CRACKER JACK. The old style washer must give room for this 
MODERN machine. We are makers of NEW and Modern machines for Bottling Catsup, Mustard, etc. Send for pamphlet. 


MADE AND SOLD ONLY BY US 


THE JOSEPH HALLER Co. 


SHIPPED ON THIRTY DAYS TRIAL 


-~Sheridanville, P.O., Pa. 


LABELER 


It certainly pays to use this up to date labor saver. 

The Knapp Boxer is the only Machine made for boxing round cans. It is a very important adjunct 
to the Knapp Labeler, and is used in hundreds of factories. The Knapp Labelers and Boxers are pract- 
ical machines, simple in construction, and thoroughiy dependable. 

We have made some important improvements in the Labeling Machine which are imcorporated in 
our 1911 model, and it will pay old users of the Knapp as well as prospective ones to carefully exam- 
ine it. We are now booking orders for the season of 1911, and are prepared to make exchange deals, 
also to rebuild old type Knapp Machines when in good condition. 

It pays to have the best possible outfit for labeling and boxing cans, and a look at the Knapp method 
will soon convince you that it is the only way. Write us now. 


THE FRED. KNAPP 


WESTMINSTER, MD. 


330 Monadnock Block, Chicago, III. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE TRADE. 


Ayars Machine Company, 


Rotary Pea and Bean Filler. 


Will fill and brine Peas, Baked Beans. Green Lima Beans, Red Kidney Beans, 
Hominy, Gooseberries, Blueberries, and anything else of a like nature. 

The regular machine is made for No. 2 cans, but it may be built specially 
for No. 1 cans, or for No. 3 cans, or machine made interchangeable ‘for all three 


fad 


sizes. 
Ayars Universal Syrupiuvg Machine. It not only fills the cans regularly, but puts an accurately measured 
amount of brine in each can, thus insuring uniformity of goods. 
This machine automatically fills the cans or glass jars to within an 
exact distance of the top. The height of the fill may be varied as desired. 
The cans are carried on an endless belt under the filling funnels. 
The springs hold the cans tight against the discs, making an air tight seal. Floor space required, 4x4 feet, with delivery chain at on side. 
It can be used to fill any liquid or semi-liquid substance. 
The cans are delivered automatically to the feed end of the Ex- 
hauster, or Capper or otherwise as desired. is 
Capacity up_to240,000 cans in 10 hours. a 


Capacity of machine is 70 to 90 cans per minute according to require- 
ments. 


EXHAUSTER 
+ with Top Removed 


Notice Cans travel close together ™ 
Saving lots of Steam. 


This machine is arranged with a flat continuous carrier chain, 12% inches wide, King Tomato Filler. 
running very slow through the box from end to end and is arranged with a disc at each 
end. The cans are fed on to one disc, which places cans on the carrier chain. This disc 
having greater speed fills the chain solid with cans, making four rows of No. 2 or three 
rows of No. 3 cans. They are carried out in a single row at the other end by the other 


This machine is made with two plungers, the large 
inclined plunger pushes the bulk of the tomatoes into the 
can without any undue force, and the smaller plunger, 
which works vertically, then pushes what is in the mouth 


nant piece into the can. If tomatoes are sorted the pack can 
The cans are carried through the exhauster in about 2 inches of boiling water, in equal hand pack. 
addition to the steam, and it does not therefore require much steam. A number of special attachments are made for this 
This machine is of great advantage over other Exhausters, as the cans are close machine. a 
together, leaving no space and saving lots of steam. It takes up less room and does not A special machine is made for gallon cans, also for 
heat up the factory. filling open top cans. 
Floor space required 16 feet long by 1% feet wide. Capacity is about 40 cans per minute. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE TRADE. 


What’s In the Brine You Are 


Putting In Your Product? 


Out of every hundred answers, one hundred 
of you will say water and salt, and you will be 
from 96 to 99 per cent. correct, according to the 
purity of the water and salt used. If you are 
using Diamond Crystal Salt and pure water it 
is approximately 100 per cent. correct. 


But there’s something else. Yes. A few 
stray sticks or splinters and pieces of lime and 


specks that will all filter out and leave the brine: 


clear as the water used. 


That’s true as far as the eye can discover. 
A chemical test will disclose other impurities 
that the eye cannot sée, impurities that decidedly 
affect the appearance, tenderness, and flavor of 
your goods to the detriment of your reputation 
_ and spelling disaster to your profits. The most 
prevalent is lime which manifests itself in hard 
water. It is also present in varying quantities in 
all natural salt and unless removed makes its 
presence known in your finished product in 
clouded liquor and toughened vegetables. 


The process of manufacture employed by 
the Diamond Crystal Salt Company is the only 


one at present in use that does not resort to in- 
jurious chemicals to purify the salt from lime. 
Our process is purely mechanical and consists 
in precipitating the lime in the salt at a temper- 
ature 68 degrees hotter than the boiling point 
and then taking it out by means of filters. 
Every year we throw away upwards of two mil- 
lion pounds of lime. 


We want you by actual demonstration to 
prove to your own satisfaction that Diamond 
Crystal Salt will give you tender palatable veg- 
etables and a liquor that is clear as crystal. So 
we will ship you “The Salt That’s All Salt” in 
any quantity, at any convenient shipping date _ 
and wholly on approval. 


Use as much as you need to convince you. 
We will take your word for it. You are to be 
the sole judge. If it is not as we represent, if it 
does not meet your every requirement, what you 
use is at our expense and you can send back the 
rest. We stand the freight both ways. 


Can any offer be fairer than that? 


DIAMOND CRYSTAL, SALT COMPANY 


ST. CLAIR = = 


= MICHIGAN 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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STANDARD OIL 


DEODORIZED GASOLINE by 96 per cent of the CANN- 


ING TRADE. Why? Because it is best and cheapest, and Is for 


sale everywhere by Tank Wagon, In Barrels or iron Drums 


Address Our Nearest Tank Station or BALTIMORE OFFICE. 


A 


BALTIMORE, FRIDAY, MARCH 3, 1911. 


MODERN GAN PLANT 


The removal of our entire Can 
Manufacturing and Lithographing Plant 
to our new location, Wolfe and Lancas- 
ter Streets, Baltimore, Md., will soon 
be a reality. It is our opinion that no 
other Independent Plant in the country 
will approach it in completeness. No 
expense has been spared in the instal- 
lation of modern equipment, which would 
tend to reduce operating costs, and at 
the same time maintain quality. 

In addition to our large capacity 
devoted to 


PACKERS’ CANS & SOLDER HEMMED CAPS 


We Manufacture 


A DIVERSIFIED GENERAL LINE 


and 


METAL LITHOGRAPHED ADVERTISING SIGNS 


SOUTHERN CAN CO. 


Baltimore, Marytand 


WEEKLY REVIEW. 


Of the Canned Goods Situation. Market Reports. Conditions 
and Changes. Outlook. 


Conditions in the canned goods market have not materially 
changed from last week, in fact they may be said not to have 
changed at all. Each day finds some business being transacted, 
but there is a quiet tone and an easy feeling to the whole 
market. It is not hard to account for this good feeling on both 
sides, for it is an indication of good conditions. 


The jobbers on the one hand have enough goods at present 
to carry them for a little while, although it is generally admitted 
that they must come into the market sooner or later to add to 
their stocks, in order to take care of the business for this season. 
But they are not bothering themselves a great deal about this, 
being rather pleased at the way their stocks are going out, and 
with indications for a continuation of the good business. 
If they have to pay higher prices for the goods they need later, 
they are not now worrying about it. They are willing to accept 
any slight shading on staple articles, and to take in the goods if 
they are up to quality. Right here it might be a timely hint to 
the canners selling futures to again remind them that jobbers 


are becoming more and more attentive to quality. And by the 
time the futures, now being sold, are delivered, the jobbers are 
very liable to be most attentive to this feature. The quality 
sold will have to be delivered, this year of all years, and for 
probably all time to come. A change has come over the buying 
as well as the packing of goods; we might say an entire change 
is taking place in the whole business. It is moving to a much 
higher level, and the man who is careful of his contracts is now 
receiving the reward of his carefulness. 

Considering the canner’s side of the complacent condition 
of the canned goods market, it is easily accounted for in the 
fact that spot stocks are very well cleaned up, and what are yet 
in first hands are thought of highly by the holders. We believe 
they are right in having this opinion, because when the jobbers 
do come back into the market as they were a month ago, they 
are liable to have to pay higher prices or go without the goods. 
The packer sits quietly awaiting this time, determined to take 
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his profits when they come. And so he is now worried about 
any slacking off in the demand, as at present. 

Another quieting influence is the fact that futures have 
traded in to avery large extent, in all the staple lines, and 
in the main for fairly good prices. Corn has been selling for 
futures at from 7oc. to 80c. according to grade, standards to 
fancy, and a large proportion of the pack has been sold. Just 
why some canners have accepted business at prices far below 
these figures are puzzles to most canners, but we hear that it has 
been done. 

Future tomatoes have been traded in at from 7oc. to 77%c., 
the latter for first-class quality; but here too decided cuts have 
been made and accepted by some canners. Quite an amount of 
business has changed hands in these also, more than has been 
done at this time of the year for some years, and this again 
causes the canners to feel contented. 

Peas are in a very strong position as regards futures, and 
about as many contracts have been given and accepted as the 
canners care to take on. The present warm spell of weather has 
caused a little worry in some quarters, but we think unnecessar- 
ily; for unless we start our winter now and have winter weather 
when we should have spring, we believe the crop will come 
through all right. With a continuation of the warm weather 
peas will go into the ground very soon; but winter weather 
would delay this, and a delayed pea crop is a dangerous thing, 
as all pea canners know. As the year grows older the weather, 
present and future, becomes a most important factor. 

Canners are now busy with their contracts for acreage, and 
all reports to hand seem favorable along this line. As to 
whether all the acreage some factories would like to have can 
be secured remains to be seen. It is safe to say there will be a 
very considerable increase in all sections on all lines, if the acre- 
age can be secured. And if dilligent work will secure it, it will 
be done, for hard work is being put in on it. 


The canners are also busy looking into their mechanical ar- 
rangements, to see that their factories are ready to handle the 
increased business without a hitch. We hear of many changes 
and some improvements that are very pleasing. The idea that 
the factory in its every operation must not only be, but must 
look neat and clean is gaining ground every day, and we believe 
the coming season will find more canneries in splendid condition 
than ever before in the history of the business. Every one 
should do his share towards this work, for there is no excuse 
for any factory looking sloppy and slovenly. It is to improve 
conditions that new machinery and supplies are being rushed 
into the factories now. Many wise heads have figured it as 
much better to do voluntarily these things than to be compelled 
by the law later. 

In line with this consideration is the question of help, for 
we happen to know that many canneries are trying to solve the 
problem of improving their help, and at the same time securing 
enough of it to handle their packs. The two things are not 
easy to do, but here again is a necessity that is better to take 
by the horn and accomplish, rather than be compelled to do it. 


As we have intimated there is nothing of particular interest 
in the canned goods market; prices are without material change 
in any article, and demand is light. The market cannot be 
called exactly dull, though that is about the condition. 

Canners’ metals show no more interest than do the goods, 
and all these may be found on their regular page, if prices are 
desired. 


Mr. J. H. Foley, of Crowley, is expecting to erect a can- 
ning factory at Crowley, La. Mr. Foley has sixty acres of figs 
on his place, and expects to put in eighty acres more in the 
near future, and his plans are to erect a factory that will take 
care of 200 acres of figs. 


EUREKA SOLDERING FLUX 


MARK 


REG. U. S. PAT. OFFICE 


STANDARD SOLDERING FLUX 


tandard 


olderin 
lux, 


Formerly made by 
The Marlou Chemical Works, Jersey City 


EUREKA and STANDARD SOLDERING FLUXES are prepared 
especially for manufacturing and capping packers’ cans. : : 
They comply with all the requirements of the Pure Food 
Law and are used universally by the canning industry. : : 
They satisfy the most critical users. * : : : : : : 3 


—— MANUFACTURED ONLY BY 


THE 


GRASSELLI CHEMICAL 


COMPANY 


Main Office: CLEVELAND, OHIO 


x 


STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 60 Wall Street - 
CINCINNATI, OHIO. 
BIRMINGHAM, ALA. 

DETROIT, MICH. 

BOSTON, MASS., 665 Sumner St. 


CHICAGO, 2235 Union Court 
ST. LOUIS, MO. 

NEW ORLEANS, LA. 
MILWAUKEE, WIS. 

ST. PAUL, MINN. 


S. 0. RANDALL’S SON 
Marine Bank Building 
BALTIMORE, MD. 


W. PIKE Co. 


SAN FRANCISCO, - CAL. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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NEW YORK MARKET. 


Reported by Special Correspondent. Market Conditions. 
Changes and Outlook. 


~ 


New York, March 1, 1911. 

The Market.— Changes have been few, though as a whole 
the market is better and sales have been made at firmer prices 
with a strong tendency to advance noted on the principal varie- 
ties. Conditions are more favorable to holders, though here 
and there a buyer succeeds in convincing the holder he better 
sell at present prices. Speaking in a general gay, however, 
business is in good condition and the outlook for the spring is 
very favorable. In some directions the spring activity has al- 
ready begun, while in others it is still a bit quiet, with the im- 
provement of the future stillin prospect. In the main, how- 
ever, a better feeling prevades the market and the tendency is 
towards a firmer basis on all lines. The principal varieties are 
generally in better position than some of the others, while all 
are feeling the effects of returning Spring improvements to some 
extent. : 

Tomatoes.—Not much can-be added to what has hereto- 
fore been said regarding this commodity. The conditions which 
govern do not change matterially from day to day, though there 
is some indication of better prices in the near future. Holders 
are confident of their p»sition and generally refuse to accept 
lower prices than regular quotations. The supply will be short 
before the next pack is ready for delivery and this feature of the 


situation has a tendency to maintain a firm market regardless — 


of what buyers may say or attempt to enforce. Full standard 
No. 3s are difficult to obtain below 8734c., though occasionally 
holdeis are ready to sell at a slight reduction for some reason 


best known to themselves. No. ros are held firmly up to quo- 
tations, though movement is light. Some have been sold ata 
slight reduction, it is said, but not enough to make any differ- 
ence with the market. ° No. 2s are also firmly held and trade is 
rather quiet because of the impossibility of securing stock below 
quotations. 

Corn.—The market remains substantially as it has been. 
Some futures have been sold during the week, but movement in 
spot stock has been relatively light. Nearly all holders have 
something on hand, but scarcely enough to make them 
independent. It might be said, however, that business is done 
in a small way only, pending the outcome of certain features 
which are important to the trade as a whole. Southern stock is 
hard to find at anything less than present quotations. New 
York state goods are pretty well cleaned up. Maine is scarce 
and prices rule high. Conditions are, therefore, favorable as 
soon as the spring activity begins. 

Peas.— Movement is slack and business is confined to the 
actual requirements of dealers Not much has been done which 
is different from the previous conditions during the past week. 
Some sales have been made, but they have been relatively light 
and at full quotations. Holders are not disposed to offer goods 
at less than quotations, and buyers are equally determined to 


acquire stock only at reduced prices. The result is a deadlock 
which prevents much beyond rout’ne movement. 


Beans.—The market is quiet, with sales confined to actual 
requirements. The situation 1s quite as strong as it has been, 
but there is not much indication that any important improve- 
ments are due for the present. 

Asparagus.—The feeling in the market has changed but 
little. The outlook scarcely favors anything beyond the satis- 
faction of routine orders. Business is done in small lots chiefly, 
and for immediate consumption. 

Fruits.—The market has changed so little during the week 
that there is little additional to add to what has already been 


THE MORRAL GREEN CORN HUSKER 

THE MORRAL SINGLE CUT CORN CUTTER 
THE MORRAL DOUBLE CUT CORN CUTTER 
THE MORRAL CORN COOKER-FILLER 

THE MORRAL CAN WIPING MACHINE 

THE MORRAL LABELING MACHINE 


and dealers in full lines of corn canning machinery. 
These are all high grade machines and we guarantee 
them in every way to do the work they are intended 
todo. It will pay you to write at once for prices and 


further particulars. Address 


MORRAL BROS., : Morral, Ohio. 


MORRAL BROTHERS, 


MANUFACTURERS OF 


. clusively by some of the leading canners since they have learned 


Morral, Ohio. 


THE MORRAL CORN CUTTER 


PATENTED 


The Morral Corn Cutter has a positive feed and will cut nub- 
bins as Mell as the large ears and is becoming very popular. 
The Morral Double Cut Cutter is the only machine made that 
will cut the corn twice at one operation, and are now used ex- 


the value of this improved cutter. 


Morral Bros., Morral, Ohio. 


that the machines were entirely satisfactory. 
P. H., dr. 


TESTIMONIAL: 


Gentlemen:—We have your favor under date of November 3rd, in which you acknowledge receipt of our order for an 
additional twelve Morral Corn Cutters. We think the additional order given you for twelve of your corn cutters is sufficient evidence 


Rochelle, Ill., November 5th, 1910. 


Yours truly, 
P. HOHENADEL, Jr., CANNING CO. 


P. Hohenadel, Jr., Canning Co. used eleven Morral Cutters the past year and gave this order for more cutters. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE TRADE. 


reported. It.may be that sales have been a trifle more active, 
but they have been chiefly in small lots and have scarcely made 
any change in the market. Holders of the better grades of 
California fruits are confident of improved business in the near 
future, and the same observation applies with a little less force 
to southern sorts. Conditions appear favorable to holders in 
both instances, with California having somewhat the best of it. 
Small fruits are not active, but are firmly held. Sales are made 
in a general way, and conditions are likely to change before 


‘The Trade’ in its Glory. 


very long. 
; Salmon.—The market is firm at full prices. It is impos- 
4 sible to obtain anything beyond the barest necessities of the 


trade. Holders are firm in their views, and in some instances 
have scar2ely enough to satisfy their own customers, let alone 
providing stock for others. The truth is that the supply of de- 
sirable salmon is practically all in second hands, and that means 
a high value upon everything from now to the time of the next 
pack. In some instances prices are so high that all movement 
is stopped. Buyers can’t afford to pay what is asked, and the 
future offers no solution of the present troublesome problems. 

Sardines.—In most instances the market remains un- 
changed. There is some increase in the movement to the Soutb, 
while the buyers who have sufficient stock to satisfy their 
requirements are making inquiries regarding the possibility of 
prices advancing in the near future. It is pointed out that 
there will be business enough to satisfy holders in the near 
future. 

Shrimp.—The market is quiet, but all stock is firmly held 
and buyers are compelled to pay full prices to obtain goods. 


HvDSON. 
oo “JOURNALISM IS ITS OWN REWARD” 
A certain Canner wants to buy just what you have Oh 
Psh 
too much of. A glance at the ‘‘For Sale’’ page will give you wen Wake Up. 
the answer to the puzzle—read it carefully. (With apologies to ‘The Publishers Guide.’’) 


QUANTITY—via you suffer on account of ‘Poor Crops’? 


We delivered this year (O per cent. on SWEETS; 
on ALASKA 6O per cent. 


Have you suffered on oiimenie of poor QUALITY? 


Let US Remedy Both Troubles 
Think it over! There’s a Reason 


LEONARD SEED COMPANY 


Chicago 
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and Positive Can Test 


A safe and positive can test is what you require and get in the 
‘“‘Bliss’’ No. 15K Automatic Round Can Tester. 

The revolving carrier provided with 30 pockets is driven by a 
worm wheel which imparts to the carrier an even and uniform 
motion, reducing agitation of water in the testing tank. Leakers are 
readily detected and removed. The machine handles cans from 2 
to 5 inches in diameter by 2 to 6 inches in height, and operates 


at the rate of 120 cans per minute. Details on request. 


Complete High Speed Equipment for 
SANITARY AND PACKERS’ CANS 


SEND FOR CATALOGUE No. 14T 


“Bliss” No. 5K Automatic Round Can Water Tester. 


E. W. BLISS COMPANY 


25 ADAMS STREET, _ BROOKLYN, N. Y., U. S. A. 


Representatives for Chicago and vicinity: | STILES-MORSE CO., 562 Washington Boulevard, Chicago, IIl. 


& 
Jones & Laughlin 
& 
% The new mills of the Aliquippa Department co) 
4 are turning out the highest grade of ) 
COKE PLATE FOR CANNING REQUIREMENTS 
& 
THREE LEADING BRANDS 
& 
& J & L COKE J & L ALIQUIPPA COKE J & L KING COKE 8 
4 Send for tin plate ratio book and prices 4 
Sales Offices 
& ATLANTA, Fourth National Bank Bldg. CLEVELAND, Rockefeller Bldg. & 
& BOSTON, 131 State Street. DETROIT, 810 Penobscot Bidg. & 
& BUFFALO, White Bldg. NEW YORK, 220 Broadway. & 
& CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. & 
& _ CINCINNATI, Union Trust Bldg. ST. LOUIS, Chemical Bldg. & 
SAN FRANCISCO, Crocker Bldg. 
JONES LAUGHLIN STEEL COMPANY 
4 AMERICAN IRON & STEEL WORKS S 
4 PITTSBURGH 
SSS SSSSSSSSSSSS 
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Capitalizing Lost Motion. 


Extravagance, waste and high prices appear to be the 
natural products of prosperity. 

When prosperity gallops over the land on his high horse, 
scattering welfare at every jump, we do not concern ourselves 
much with the waste or cost. Everyone is doing well and all 
are satisfied. 

There comes a day, however, when prosperity is not so 
rampant. Then we begin to take account of the lost motion; 
the unnecessary energy and wealth that is wasted in doing 
business. 

We see the lost motion plainly enough and we would like 
to save it. But it has become such a universal habit among 
business men that it is an essential part of the general business 
plan. It enters largely into the buying end of the business. 
It is more destructive of energy and wealth in the selling end. 
Everywhere is lost motion. 

Could this lost motion be capitalized it would in many cases 
produce as much wealth as the actual cash capital and energy 
invested in the business. In other cases it would produce half, 
or a quarter as much as the tangible capital produces. 

This would mean a better revenue for the owner and lower 
prices to the retailer and consumer. 

Take one important industry as an example. 

The wholesale grocery business of Chicago is roughly esti- 
mated to be worth forty millions of dollars.. 

One man or firm could take this industry under a single 
management and pay the same dividend on eighty millions of 
dollars that these concerns pay now on forty millions of dollars. 

This would come as a result of saving lost, motion—waste 
in buying, waste in management, waste in competition. 

If the waste in cartage alone could be capitalized it would 
produce the revenue of a fortune. Under a single management, 


warehouses ia the three large divisions of the city could deliver 
goods, each in its own section and save the lost motion under 
the present system. The delivery would be much better and 
much cheaper. 


Where the individual jobbers now buy a carload of goods 
they could buy a trainload, and if they could not buy the larger 
quantity at a smaller cost, they could still make an enormous 
saving in the actual business of buying and handling. 


The sales account which represents a fearful waste would 
of itself furnish a tidy revenue out of the lost motion. Ten or 
a dozen houses send as many men on the same day to sce the 
retail grocer in their effort to sell goods. A part of their time 
and talent is devoted to exploiting their own goods. The rest 


of the time is wasted fighting their competitors. It takes avery 
high class man to sell groceries today, and high class men are 
expensive. The costly competitive methods involved in the 
time these men waste could be eliminated. There is a certain 
amount of business to be had and each man is fighting for his 
share. A part of this whole cost is borne by the jobber, a part 
by the retailer and a part by the consumer. Cut out the waste 
and each would be benefited. 


Wholesale grocers send high priced men to Europe and dis- 
tant parts of our own country to look into conditions at pri- 
mary markets. One man could do this work for a dozen houses 
and save to all the expenses and salaries of eleven men. 


And so a score or more of examples of great waste might 
be pointed out, which if saved, would amount to a very large 
sum annually that might better be divided among jobbers, 
retailers and consumers. Add to this the great volume of lost 
motion, wasted in the smaller affairs of conducting a large busi- 
ness, and a sum would be piled up of astounding proportions. 


But who will gather up this lost motion and capitalize it so 
that jobber, retailer and consumer will be benefited ? 


JEROME B. RICE SEED COMPANY 


We can supply for present delivery at lowest prices, or will make growing contract prices for 1911 crop 


Beans, 
Beets, 
Onions, 
Peas, 
Squash, 
Tomatoes, 
Sweet Corn, 
Cucumbers, 


Correspondence 
Invited, 


Walley Gardens, 
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The theory of saving waste is simple, but to organize acom- 
plex business force, save the lost motion and have the business 
move smoothly under the impetus of a new machine requires 
something of a genius. Or possibly to make an economical 
entity of this scattered force would require the genius of several 
men with a talent for organization. We have the men in the 


wholesale grocery business and if they would take hold of the 
problem seriously there is no doubt but what the result of their 
labor would be successful. Other men have made more difficult 
combinations and have created great wealth by capitalizing lost 
motion. 

Such an economical combination as might be made would 
furnish important positions for all those now engaged in the 
management of the separate entities and these positions under 
a combined organization would be free from many of the large 
and petty annoyances to which the managerial force in the 
wholesale grocery business in now subjected. 


An objection to such a combination as is here suggested is 
that the great jobbing concerns of today have been built up on 
the personal effort of afew men. There is a great deal of truth 
in this statement, but it is one thing to create business and an- 
other thing to maintain it. We find the men who have built 
great business concerns are forced to leave them. And we find 
the business going along without them, just as well, or even 
better than it did with them. These big grocery concerns have 
outgrown the need ot the personality of their founders. 

If the lost motion herein referred to could be saved, the re- 
tail grocer would be benefited. With all the wholesale grocers 
working in the harmony of an entity, they could dispose of the 
chain store man and his warehouse. They could put all retail 
grocers on an even footing and make prices so attractive that 
the retailer could afford to offer some inducement to the con- 
sumer that present prices will not admit of. And the retailer, 


too, could buy better. He would not have to go about hunting 
for bargains, for there would be no bargains. A fair price 
would be maintained to all alike. 

There is another side to this important matter. Whenever 
an effort is made to save lost motion by combinations, the cry 
goes up that the intention is to create a monopoly for the pur- 
pose of raising prices and restraining natural competition. 

This is all a false alarm. Monopolies cannot exist except 
under conditions that make for lower prices, better service and’ 
better quality. 

If these things are what the consuming public want there 
should be no objection to an organization that would furnish 
them. 

And this is just what a combination of the wholesale grocers 
of Chicago would do for the people—give them better prices, 
better goods and better service. 

As for the jobbers themselves they could do this and easily 
increase their revenue more than fifty per cent. Besides they 
could as an entity help the retail grocers of their district more 
than they could as individuals. 

On the west side there are at least three wholesale houses 
that are doing a million dollars worth of business each a year. 
Working as an entity they could do five millon dollars worth of 
business a year as easily as they now do three. And this would 
net them a much better profit. 

Where is the genius to organize the wholesale grocers and 
capitalize at least a part of their lost motion ?—THE WHOLESALE 
GROCER, CHICAGO. 


A certain Canner wants to buy just what you have 
too much of. A glance at the ‘‘For Sale’ page will give you 


the answer to the puzzle—read it carefully. 


Possible Danger of Rust. 


process to every Canneryman. 


PRESENTABLE APPEARANCE. 


SEELY BROS. 


THE HUGHLETT CAN LACQUERING MACHINE 


Why Have Rusty Goods? 


When with the above Machine you can Lacquer your cans on the outside and Prevent any 
The Small Cost of outside lacquering, less than One Cent per Case should commend this 


It will save him Many Times that amount through direct losses from Rust and the consequent 
reclamations. Besides it GREATLY STIMULATES SALES IN GIVING THE CAN A MORE 


This Machine Lacquers the Can All Over. 

Puts On a Perfectly Even Coat of Lacquer. 

Saves One Half Lacquer Material and Labor. 

Has a Capacity of 2000 or More Cases Per Day. 

Write us for particulars and get a sample lacquered can. 


It is Worth While. 


Blaine. Wash. 
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An Interesting Letter Respecting the Average Yield of 
Tomatoes Per Acre. 


FEDERALSBURG, Mp., Feb. 22, 1911. 
THE TRADE, Baltimore, Md. 
2ar Sirs:—Your very interesting article in a recent issue 
on growing tomatoes in Indiana was read with much interest. 
_ It discloses several facts from which very interesting de- 
ductions may be drawn. 

The acreage for Indiana is given as about 30,000, and the 
average yield per acre as about six tons, or a total of 180,000 
tons. 

At the average turnout of 400 cans per ton of tomatoes this 
would mean 72 million No. 3 cans, or 3 willion cases. As the 
total pack of Indiana in 1908 was about one million one hundred 
thousand cases, (1,100,c00); in 1909, 852,000; and in 1910 only 
slightly in excess of half a million cases it is evident that these 
figures must have been taken from some year previous to these 
dates, or that the yield in cans per ton must be far below that 
usually estimated. With tomatoes at $9 per ton, and yielding 
400 No. 3 caus per ton, the cost of the toma‘o itself for one 
dozen cans would be 27 cents, and, as Indiana canners usually 
seem willing to sell at 8234c. to 85c. f.o.b. factory, and are often 
compelled to sell for much less than that, it is evident that they 
must get neatly that number of cans per ton; certainly as many 
as 300 cans per ton, or they could not poaealy afford to pack 
and sell the goods at that figure. 

That being the case it is of interest to learn how the above 
figures are procured. It is a fact, doubtless, that a large por- 


tion of of the tomatoes grown in Indiana are used by the catsup 
makers. 


Should one-half of the tomatoes grown be used in that man- 
ner, then, assuming that the tomatoes from 15,000 acres are 
packed in cans, that the average yield per acre is four tons in 


place of six, which is possibly nearer the mark. and assuming 
300 cans per ton, or 5 cans per basket, which is also nearer the 
mark in actual practice than the 10 to 15 cans per basket some- 
times attained under certain conditions and by methods which, 


it is to be hoped, are to be discontinued, the result would be 
750,000 cases, or nearly the Indiana pack of 1909. 


It seems fair then to deduce; 


That one-half the tomatoes grown in Indiana are used for 
catsup; 


That the average yield per acre is about four tons; 

That the average yield of cans per ton is about 300; 

That the yield of 1910 was only about two-thirds, or less 
than two and one-half tons per acre. 


Or, if this part of the acreage is not used for catsup, that 
there must be some error in the estimates given in the article 
referred to, either as to the acreage or the yield per acre. 


In any case there seems little room for doubt but that the 
yield of No. 3 cans per ton must be below 400, or 6%4 per % 
basket, which is far below the usual estimate of brokers and dis- 
tributors, who effect to believe that ten to twelve cans per basket 
should be obtained. H. B. MESSENGER. 


Will Branch Out and Enlarge Facilities. 


The can manufacturing business conducted by Walter J. 
Phelps at the foot of Lawrence Street, Baltimore, for the past 
10 or 15 years will be greatly increased anda branch factory 


will probably be established somewhere in the neighborhood of 
Pittsburg, Pa. 


A new Company was formed sometime ago and is known as 
the Phelps Can Company, with head offices in Baltimore. Mr. 
Walter J. Phelps is president, P. L. Buck, vice-president and 
S. J. Scudder, secretary. 


Quite a number of improvements will also be made at the 
Baltimore factory. 


Mr. Canner: 


As you are wide awake and 
quick to catch on to a business 
proposition, here is one for you: 


Increase your output, cut down the 
cost of your gas for heating your cap- 
pers, get a hot, quick, sharp flame 
which will heat the capping steels uni- 
formly, without soot, and enable you to 
run the capper to its utmost capacity. 


Install a 20th CENTURY ‘ 
GAS MACHINE on approval. 
Uses 58 degree Naptha. Ser- 
vice costs about half that 


from stove grade or motor 
gasoline, and about one quar- © 
ter as much as city gas. 


20th CENTURY GAS MACHINE 


THE KEMP CO. 


BALTIMORE, MD. 
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Our ‘Natural Process” truly 
represents the perfection of nature 


You skillfully exercise every care in 
canning your fruits and vegetables to 
preserve their NATURAL flavor. 

You can easily preserve their 
NATURAL appearance by using Our 
NATURAL PROCESS labels. 


The United States Printing Company 


MAKERS OF 


“Labels that Sell Goods” 


50 Beech St., Norwood 70 N. 3rd St., Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 
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ALL CANS 
LOOK ALIKE — 


IT’S THE LABEL 
THAT MAKES THE 
DIFFERENCE 2 @ 


The United States Printing Company 


MAKERS OF 


“LABELS THAT SELL GOODS” 


50 Beech St., Norwood 70 N. 3rd St., Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 


‘ 
- ‘ 
2 . 
. 


THE TRADE. 


California Market. 


The Situation in the Pacific Coast States, as reviewed by 
our Special Correspondent for the past week. 


SAN FRANCIsSCo, CAL., Feby. 25, 1911. 

Preparing for 1911 Season.—Crop conditions in Califor- 
.ia continue to be excellent, and the prospects are for very large 
vields of fruits and vegetables, Frosts are being experienced 
now, but in only a few sections of the State are fruit trees in 
blossom and no damage has been done. Although there has 
been an immense snowfall in the mountains, the rivers have not 
been unusually high, and the snow is melting gradually, lessen- 
ing the danger of disastrous floods. Early vegetables are com- 
ing on the market, and in about a month’s time canners will be 
commencing operations on a limited scale. No new asparagus 
canning plants have been erected this season, but old ones have 
been improved and enlarged, and it is anticipated that a larger 
pack will be put up this season than in 1910. ‘This is also true 
in regard to pea packing plants which will also be in operation 
at an early date. There will be several new fruit canneries 
opened for business this season, but these will be small ones, 
and will not cut much of a figure in the total pack. Several of 
the large plants have not been operated for several seasons on 
account of adverse local conditions, but if it is desired to put up 
a materially larger pack these plants can be made ready at short 
notice. In no lines will there be a hold over pack of canned 
goods on the Coast of any size, and with the markets in the 
great consuming sections of the country well cleansed up, the 
outlook is regarded as being very favorable for California 
packers. 

The Berry Pack.—The very low prices which ruled last 
season for strawberries, especially in the southern part of the 


State, has resulted in growers curtailing their acreage, and the 
output will be about twenty per cent less than last year. 
Packers handling this berry are expecting to pay slightly in- 
creased prices and are now attempting to contract with growers 
for stocks. With other berries the demand was larger than the 
supply, and canners were not enabled to secure sufficient stock, 
with the result that the pack was disposed of at an early date. 
The California Fruit Canners’ Association has just completed 
arrangements for handling the output of the Sonoma Berry 
Growers’ Association during the coming season, the price agreed 
upon being $50 a ton for blackberries and Loganberries. The 
deal involves about 800 tons. 

Trade-Mark Law.—The California trade-mark law which 
has been in effect for the past two years, and which has been 
severely criticized by packers generally, will probably be re- 
pealed during the present session of the State Legislature, a bill 
introduced by Assemblyman Schmitt having passed the lower 
house without opposition. According to the law as it now 
stands, a trade-mark belongs to the person who first records it, 
no matter how long it might have been used in the past by 
another. This law has been taken advantage of and several 
prominent brands have been ‘lost to old established firms by 
their failure to take prompt action in having their trade-marks 
registered. The United States Trade-Mark Association has 
called attention to the unjustness of our law and the legislators 
have come to see the wisdom of the criticisms. 

Weight and Measure Bills.—Two weights and measures 
bills have been presented to the State Legislature for considera- 
tion, and both are meeting with opposition. The Welch bill 
provides for county and city inspection of weights and measures, 
and the Hamilton bill provides that a statement of the net con- 
tents of packages must be stamped on them. This latter bill 
originally provided for State inspection of weights and meas- 
ures, but it has been found that such inspection is prohibited 


The Harris Patent Power 


Hoisting and Carrying Machine 


Sole Owners ana 
Manufacturers 


Baltimore, Md., Dec. 20, 1909. 


The C. S. Harris Co., 
Rome, N. Y. 
Gentlemen:- 

Replying to yours of 
recent date as to whether or not 
our Harris Hoist and Conveyor 
has been satisfactory, will state 
that it has. We have used it for 
several years. It is a machine 
that shows practically no wear 
and will last a life time, 
and it is in every way 
eminently satisfactory 
for the requirements of 
a canning house. You 
will probably note that 
we have never been 
obliged to call upon 
you to replace any worn 
out or broken parts. 


Yours truly, 


D. E. Foote& Co., 


Geo. T. Philli 


Inc, 
Ps, 


Pres. 


C. S. HARRIS COMPANY, - 


ROME, N. Y. 
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under the State Constitution, and the bill has been amended. 
A Constitutional amendment is now being planned which will 
permit of State inspection. 

Asparagus.—The R. Hickmott Canning Co. has been 
doing some business in future asparagus since naming prices, 
but buyers generally are waiting until the rank and file of the 
asparagus packers also put forth opening rates. Further prices 
are not anticipated until packing commences in March, but 
there have been some sales made by packers on private terms. 
No matter what the size of the pack may be it is not reasonable 
to expect that prices will be lower, as it is realized that last 
season’s prices were extremely low when compared with the 
cost of production, and there was much complaint on the part 
of growers at the prices paid for grass. Soup tips, which have 
been so much in demand, will no doubt be higher in price, and 
there will probably be an advance in the very best grades. 

The A. P. A. May Move.—The announcement made this 
week by Henry T. Fortmann, president of the Alaska Packers’ 
Association, to the effect that that prominent salmon packing 
company was considering removing its shipping center, ship- 
yards and main offices to San Pedro, has aroused much interest 
in local packing and shipping circles. It is claimed by the offi- 
cials of the packing concern that shipping has increased to such 
an extent at this port that they have been unable to secure 
proper facilities for several seasons for the handling of the sup- 
plies taken North each year and the catned product back. 
The local Chamber of Commerce has become interested in the 
matter to the extent that a special meeting is to be held this 
week to see what can be done to retain the big packing firm 
whose business at this port amounts to about $10,000,000 a 
year. It is acknowledged that accommodations on the State 
wharves are limited at the present time, but it is pointed out 
that $9,000,000 is now available for work of this character, and 
that much more dockage room will soon be afforded, The 


Alaska Packers’ Association operates fourteen canneries in 
Alaska and three on Puget Sound and is doing a constantly 
increasing business. It yearly ships from and to this port an 
average of 80,000 tons of freight. Between 6,000 and 7,000 
persons are employed, all of whom are recruited here to be sent 
North, If the move was to be made San Francisco would not 
only suffer a pecuniary loss, but the distinction of being the 
home port for the largest fleet of American sailing vessels in 
the world, the fleet including nine ships, eleven barks, one 
barkentine, two schooners and fifty-nine steamers and launches, 
a total of eighty-two vessels. Two of the steel sailing vessels 
are the largest sailing vessels afloat. It is believed that the 
suggestion of the firm to move to the southern port will have 
the effect of making possible the securing of the better dockage 
facilities desired. 


Coast News Notes.—A large force of men is now being 
put to work on the construction of the new cannery of the 
Newark Canning Co. at Newark, Cal., and it is hoped to have 


the plant ready for operation by the first of April when early 
vegetables will be packed. The plant will have its private 
water, electric light and power system, and will be so located as 
to have perfect sewerage. 


The Hawaiian Pineapple Co., of Honolulu, T. H., is en- 
gaged in making extensive enlargements to its plant at that 
place, the main building being lengthened 150 feet, In connec- 
tion with this the space formerly occupied by the American 
Can Co. will be utilized, as the latter company is moving to a 
fine re-inforced concrete building close by. The new building 
being erected by the packing company is also of re-inforced 
concrete, and is first class in every respect. The pineapple 
company recently purchased a tract of land adjoining the pres- 
ent factory and now have ample room for any expansion that 
may be advisable in the future, BERKELEY. 


INVINCIBLE GRAIN CLEANER CO. 
SILVER. CREEK 


In the INVINCIBLE Green Corn Husker 
you get a machine that will 


DO YOUR WORK 

SAVE YOU MONEY 

MEET SANITARY DEMANDS 

and that is 
DURABLE 
EFFICIENT 
SIMPLE 
EFFECTIVE 

Can you ask more? 


You know that you would be right 
in buying the 


- INVINCIBLE 
Settle it now by ordering 
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The Query 


“How to Increase the Consumption 
of Canned Goods” was Answered 
by the Word | 


“QUALITY” 


The Prime Factor in Producing That 
“QUALITY” 


Has Been the “SANITARY CAN” Which 


Type of Container is Manufactured by 
Us and Imitated by Others 


SANITARY CAN CO. 


Factories: 
General Office: Fairport, N. Y., Indianapolis, Ind. 
447 W. FOURTEENTH STREET Bridgeton, N. J. 
NEW YORK CITY Sanitary Can Company, Ltd. 


Niagara Falls, Ontario. 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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Metal Statistics for 1911. 


Metal Statistics published by the American Metal Market 
and Daily Iron and Steel Report, New York; 208 pages, 334x6 
inches; bound in cloth. 

The ro1f edition of this work contains a larger and better 
selection of statistical information relating to the metal and iron 
steel trades, than any of the previous issues, and the figures are 
presented in such a clear and concise form that it provides a very 
convenient and complete reference. It contains all the impor- 
tant statistics covering the production, consumption and price 
movements of all metal and iron and steel products for a series 


of years, and unusual care has been taken by the editors to in- 
clude only such figuers as have been proved reliable. 


Superintendents & Processors’ Association. 


L. G. Smith, Geo. W. Hild, Chas. B. Smith, Jos. Smith, 
Louis F. Smith, Jno. W. Dolch, Jas. Jolly, Thos. Smith and 
other canners and processors, whose permanent residence is in 
Baltimore, Md., but who have built, equipped and managed 


hundreds of canning factories, packing all the different goods in 
all the States, Canada, Mexico, Hawaii, South America and the 


West Indies, have organized at a meeting ‘‘The Superintendent’s 
& Processor’s Association of America.’’ Its purpose is mutual 
co-operation and further development of technical capacity 


along the line of processing, and the efficient and economic 
management of canning plants of all kinds. 


This Association also aims to protect the packer by the issue 
of its credentials to men who prove their competency and to 
none other. No endorsement will be given by this Association 
to any one to follow the business of processor, etc., who has 
not demonstrated by past experience his capacity or who cannot 
pass such an examination on practical canning facts as this 
Association shal] insist upon. This Association will so care- 
fully scrutinize the récord, «xperience and capacity of each 
applicant for membership, that to be accepted to membership 
will be a guarantee of undoubted ability and experience. 
There has been so many impostors and inexperienced men mas- 
querading about the country in recent years that very many 
canners have been duped and many factories made signal and 


unnecessary financial failures, owing to these adventurers alone. 
Baltimore, Md. has always been headquarters for the most 
experienced, safest and reliable processors and managers. 
It has led the van since the incipiency of the canning business 
in America. 


Record the RYDER CAN MARKER 


Western Agents: SPRAGUE CANNING MACHINERY CO. 
5 WABASH AVENUE, CHICAGO, ILL. 


Season of 1908, we placed Markers in 9 factories. 

Season of 1909, we placed Markers in 78 factories, 
with 27 REPEAT orders. 

Season of 1910, 103 factories were equipped with 
our Markers, with from | to 6 in each factory, with 
32 REPEAT orders. 
machine, ordered FOURTEEN additional. 

We have them in factories from 
Australia. 


LET US MAIL YOU CIRCULAR MATTER 


§. M. RYDER & SON, Niagara Falls, N.Y, 


S. 0. RANDALL’S SON, Marine Bank Bidg., BALTIMORE, MD., AGENT FOR BALTIMORE DISTRICT 


One firm, after using one trial 


Vermont to 
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Trade-Marks Sought to be Registered in Patent Office. 


The following trade-marks have been favorably acted upon by the 
U. S. Patent Office, and will be registered at the expiration of 30 days 


unless objection be made. 


Any person who believes he would be damaged 


vy the registration of a mark is entitled by law to oppose it within said 


period. 


Information how to proceed will be furnished on application to 


dw. 8. Duvall, Jr., Patent and Trade-Mark Lawyer, Loan and Trust 


suilding, Washington, D. C., to whom all inquiries should be addressed. 


Washington, D. C., March 1, 1911. 


serial No. 


43,699 


48,700 


58,042 


Word: Republic. Owner, Austin, Nichols & Co., New York, 
N. Y. Used on canned salmon, asparagus, corn, baked beans and 
pumpkin; salted codfish, smoked herring, pepper, lard, smoked 
bloaters, evaporated apples, prunes, dried apricots, peaches, pears 
and plums; and crystalized citron, lemon peel and orange peel. 
Claims use since July 10, 1893. 

Word: Republic arranged in a shield. Owner, same as 43,699. 
Claims use since July 10, 1893. Used on canned vegetables, fish, 
fruits and berries, pickles, relishes, jams and jellies, syrups, candies, 
teas, dried fruits, coffee, spices, flavoring extracts, macaroni, etc. 

Word: Cascadec. Claims use since July 1, 1910. Owner, 
American Mercantile Co., San Francisco, Cal. Used on canned 
vegetables, conserved fruits, sprats, anchovies, puree de foie gras, 


52,255 


51,841 


46,993 


51,104 


olives, olive oil, capers, mushrooms, pimientos, pate de foie gras 
and paprika. 

Word: City. Owner, Central Brokerage Co., Chicago, Il. 
Used on canned sardines. Claims use since July, 1910. 

Words: Pride of Aurora. Owner, F. E. Royston & Co., Aurora, 
Ill. Used on canned fruits, vegetables, lobsters, oysters, baked 
beans, succotash, hominy, sauer kraut, extracts, mustard, peanut 
butter and syrups. Claims use since March 24, 1902. 

Word: Puck arranged over a representation of a child. Owner, 
White-Wilson-Drew Co., Memphis, Tenn. Used on canned vege- 
tables, fruits, oysters, evaporated and preserved fruits, jellies, 
table sauces, spices, peppers, flavoring extracts, wheat-flour, rice, 
oats, coffee, pickles, etc. Claims use since about 1893. 

Words: Sun Flower arranged under a representation of two 
sun flowers. Owner, the Dolan Mercantile Co., Atchison, Kans., 
Used on canned cove oysters, corn-beef hash, pork and beans, 
sauer kraut and baked beans, extracts, flavorings, spices, dried 
fruits, evaporated milk, corn starch, syrups, mince meat, flours, 
oats, macaroni, etc. Claims use since 1896. 

Words: None Such in large, black letters. Under 10-year 
proviso. Owner, MeNeil-Higgins Co., Chicago, Ill. Used on 
canned fruits, berries, vegetables, sauer kraut, fish, lobster, shrimp, 
oysters, sliced beef, sliced bacon, pork and beans, baked beans, 
salmon cutlets, hominy, and succotash, dried fruits, etc.; preserves, 
jellies, jams, butters, marmalade, flours, coffee, tea, and all kinds 
of fancy foods. Claims use since January, 1875. 
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SMAN BECO 


SLAYSMAN AUTOMATIC DOUBLE CAN WIPER . 


OFFICE AND SALESROOM 


E, Cor. Sts, 


801 E. PRATT STREET. 


SLAYSMAN & €O..~“‘cr"—— AUTOMATIC CANMAKING MACHINERY 


BALTIMORE 


ITS A GREAT 
SOLDER SAVER 


NO CAN SHOP IS 
COMPLETE WITHOUT ONE 


WRITE FOR PRICES 


FACTORIES 


125-127 E. FALLS AVE. 
11S. FRONT STREET 
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~ Canners’ Crops—When and How to 
Grow Tomatoes. 


By JAMES TROOP, C. G. WOODBURY and J. G. BOYLE, of PURDUE UNIVERSITY, 
LAFAYETTE, IND. 


(Continued from Issue of February 17th.) 


The plants may be set in rows in both directions or in 
only one direction, although when set by the latter method 
there is a great tendency to get the plants too close together. 
It takes a little longer to mark out the ground in both direc- 
tions and set the plants so that they may be cultivated both 
ways, but the grower is amply repaid for his trouble, because 
he can keep his field clean and free from weeds and do it 
cheaper than if the plants are set in rows but one way. 

At setting time it is well to leave room for a driveway 
about every twenty rows so that the crates can be gathered 
quickly without driving upon the vines. By omitting every 
eighth or tenth row in the opposite direction, also, the han- 
dling will be facilitated to a considerable extent. The space 
left for driving may be planted to crops that will be out of 
the way when the tomatoes are harvested. 

CULTIVATION.—As soon as possible after the plants 
have been set in the field they should be cultivated. This ‘will 
loosen up the soil where it has been packed down during the 
work of transplanting and will start the young plants into 
growth. The first cultivation may be rather deep and close 
to the plants, the shovels being set to throw the dirt slightly 
toward them. The succeeding cultivations, from seven to 


What Some Users Say: 


“We run for weeks and did not lose a can.” 
“No need for poor cans unless you want them.” 


“We have the seamer running fine, have not lost a can in two 


weeks.” 


“We run hundreds of cases and not a can lost.” 
The can stands still. No slop, no waste. 


This machine is designed for sealing open top cans after being 


filled. 


The operator places the filled can, with the cover in position, 
The can is taken under a 
header, where the cover is pressed into position and fastened there; 
it is then taken into a dial which moves it around into the seaming 
head, where the can stands still during the seaming operation. 
These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


on the conveyor on the left as shown. 


ten days apart, should be shallow and farther away, the aim 
being to form a dust mulch to prevent evaporation as well as 
to keep down weeds. 

The cultivation of this crop is neglected more, on the 
whole, than any other of the operations connected with rais- 
ing it. Perhaps this can be accounted for by the fact that the 
farmer is very busy with his other crops at this season of the 
year and so leaves the tomato to shift for itself. This proves 
disastrous to the crop, as it allows weeds to choke out the 
plants and the ground become baked and hard, thus encourag- 
ing evaporation of the soil moisture and greatly decreasing 
the yield. 

When the first fruits are beginning to set on the vines 
cultivation is usually discontinued. If the plants are still 
small they may be cultivated once between each row, care 
being taken not to shake the vines, which causes the small fruit 
to drop. Plants properly cared for will usually cover a con- 
siderable portion of the ground when the fruits begin to form, 
thus preventing evaporation to a great extent. Throughout 
the remainder of the season two or three thorough hoeings 
will generally be sufficient to keep the weeds under control. 

The tool commonly used in caring for the crop is the two- 
horse corn cultivator. One of these should be selected with 


THE CAN 
STANDS STILL 


A Great Success. 


by us. 
We are the sole owners of this patent. 


All persons are warned against infringing this patent by mak- 
ing or using sanitary cans with lock and lap side seam. 


Why Not Use Them? 


The Improved Lock and Lap Side Seam for Open To 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 


“STEWARD” DOUBLE SEAMER, No. 6 


Double 


With Automatic Feed For Round Cans 


MANUFACTURED BY 


L. & J. A. STEWARD 
Rutiand, Vt. - 
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several small teeth to break the soil in preference to those 
having two large shovels which leave the soil in ridges. Level 
and shallow cultivation is preferable to hilling or ridging. 


Ill. HARVESTING, YIELDS AND PROFITS. 
HARVESTING.—The time of harvesting depends to a 
great extent upon the earliness of transplanting and the 
weather conditions at the time the first fruits are setting. 
Under favorable conditions the first picking occurs about 80 
days after the plants are set in the field. This will bring the 
beginning of the picking season from the first of August to 


the first of September, and the vines usually continue to bear 
until the first killing frost. ‘ 


Not as much care need be exercised in harvesting this 
crop for canning purposes as is necessary when the fruit is 
to be sold upon the market, yet it should not be picked and 
handled carelessly, as is often the case. Each fruit should be 
red ripe on all sides before taking it from the vine if the 
grower hauls his fruit direct to the factory. 

In some cases, at factories visited during the canning sea- 
son, from one-fifth to one-third of the fruits in certain de- 
liveries had to be taken out on the sorting tables because of 
their green condition. This causes dissatisfaction on the part 


of the buyer, and since the grower usually contracts to deliver 
only ripe fruit, it will be to his advantage to bring it to the 
factory in that condition. Overripeness should also be avoid- 
ed. Crates of tomatoes delivered to the canning factory in a 
dripping condition are unfit for use and should,be avoided both 
from the standpoint of the grower and the canner. The fruit 
cannot be used for No. 1 canned goods, as it will not hold up 
during the process of canning, and the grower loses more or 
less on account of shrinkage. Pick at the proper time, pick 
carefully and handle carefully after picking and the crop will 
bring more money to both grower and canner, 


In removing the fruits care should be taken not to move 
the vines any more than is positively necessary. Lifting and 
pulling them about greatly reduces the yields in many in- 
stances. The stems lying on the ground take root and carry 
considerable nourishment to the ripening fruit and, as it is 
the younger roots that are of the most value to the plant, it is 
very important that they be left intact. Not only is this food 
supply cut short, but many of those fruits already formed are 
knocked off through rough handling of the vines. 

For picking, half-bushel baskets with handles have proven 
quite satisfactory. From the picking basket the fruit is put 


OLIVER J. JOHNSON, President. 


WHEELING CANS AND 
SOLDER HEMMED CAPS 


Wheeling Can Company, 


Wheeling, W. Va. 
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BLANCHING IS SIMPLIFIED 


No machine or device ever offered the canner has come anywhere near the 
Monitor for simplifying the blanching of peas, beans, spinach, etc. The simpli- 
city of the interior construction of this machine is beyond comparison. 


IT HAS NO INTRICATE PARTS 


One of the best features is the entire absence of any complicated or intricate 
parts of any nature whatever. There is no interior mechanism requiring the 
attention of the operator; consequently there is no trouble arising from failure to 
adjust or look after the interior working parts of the machine. Also it should be 
noted that aside from the troublesome features of watching over, and continually 


giving attention to the interior mechanism, there is no possibility of wear or - 


breakzge from this source on the Monitor. 


We have demonstrated in many of the largest canning establishments in the 


United States where the Monitor has been used on the same floor with other 
Blanchers that for uniform work the Monitor has no equal. We have time and 


again demonstrated the wonderful evenness of blanching which the Monitor 
performs and which is known to this machine only. 


COSTS LESS BLANCH 


Every can of goods blanched on the Monitor is handled at a less expense than 
by any other system of blanching introduced up to the present time. This is due 
to the simplified automatic manner in which the machine discharges its work. 
Less time is required on the part of the operator. There is absolutely no damage 
to the stock handled, and consequently no loss from this source, while the saving 


in power, floor space and steam are large factors to be considered in favor of the 
Monitor. 


WHIRLPOOLE 


THE GENTLEST ACTI 


ABSOLUTELY PERFECT BLANCHING 
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BLANCHER KNOWN 


NO OTHER BLANCHER HAS THE SAME 
GENTLE ACTION AS A MONITOR 


The blanching cylinder is a continuous spiral which has no sharp angles or 
turns, and it is absolutely impossible for stock to be damaged during its passage 
through the blanching cylinder. There are no obstructive surfaces, and conse- 
quently no lodging of the stock in the blanching cylinder. Hence, there is no 
mixing or choke-ups. No other Blancher has this feature as it is protected by our 
broad patents, which we have the sole right to use. 


ITS ENORMOUS CAPACITY 


The capacity of the Monitor is practically unlimited. It will handle an enor- 
mous amount of work. Its capacity per square foot of floor space occupied, steam 
used and operator’s services required exceeds that of any other machine or device. 


EASY TO OPERATE 


There is an ease of regulation to the Monitor which places it far in advance of 
all other blanching systems for reliable operation. We supply with these 
machines a variable speed shaft which governs the time of blanching, and insures 
perfect uniformity for all the varying kinds and conditions of stock put through 
the machine. 


4UNTLEY MFG. CO. Silver Creek, N. Y. 
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in crates holding about 50 pounds, to be hauled to the factory. 
These crates are easily handled and keep the fruit from being 
crushed in hauling. The canning companies usually own the 
crates and either rent or loan them to the growers. The crates 
have aided considerably in the proper handling of the crop. 

YIELDS.—With the proper care and a good season, with- 
out exceptional losses from insect and disease attacks, the 
yields may be expected to run from six to twelve tons per 
acre. Occasionally a grower reports a yield of 16 or even 20 
tons. Roughly speaking, it requires a yield of at least five 
tons per acre to pay expenses at the usual contract prices. A 
study of the tabulated statements of yields from several hun- 
dred growers, representing every important tomato growing 
section in the state, shows that seven to eight tons per acre 
is considered a fairly good crop. The failures due to neglect 
or other causes cut the actual average yield down to consid- 
erably less. There is no doubt that the yield of careful grow- 


ers could easily be raised to 12 or 15 tons per acre by proper 
attention to the factors discussed in this bulletin. 


PROFITS.—The profits depend upon the cost of growing, 
the yield and the selling price. The cost of growing depends 
largely on the ability of the person growing the crop. Esti- 


mates of reliable growers place it at from $25 to $50 per acre. 
Probably $35 will be a fair estimate. 


The price received for-the crop varies from $7 to $8.50 
per ton, depending upon the canning company buying the 
fruit. Under the best conditions from $50 to $75 profit per 
acre may be realized, but if the crop does not receive the care 
and attention that it should the profits are often very small 
and in some cases the grower does not get any more out of 
his crop than the cost of producing it. 


IV. VARIETIES. 
Throughout the tomato growing section of the state the 
Stone variety is grown considerably more than any other. 


ZASTROW’ S PATENT HYDRAULIC CRANE 
STEAM IMPELLED 


The cia, shown enlirely of rou ana pul in ine sirungest 
possible m inner, which, combined with its simplicity, reduces the liability to get out of 
order to the minimum. The consumption of steam used as an impelling force is very 
small making it very econo'nical. To all the above may be added, one man can operate 
it, having control of the article hoisted and the crane. The control, by meansof the 
shifter handle, is absolute in wey lowering or stopping the goods at any desired point. 
Hand power can be attached when desired, at a small additional cost, thusadding another 
desirable feature. This is notan experiment—has — itself a perfect success—best 
references. No belts to get injured by steam. All that’s needed is a steam pipe and an 
exhaust pipe. 


se 
Sprague Canning Machinery, Repair Parts.”’ 
A full line carried in stock; quick delivery. 


GEO. W. ZASTROW, 
1404-1410 THAMES ST. 


Each season new kinds are being tested, but as yet none has 
proved generally as satisfactory as this one. No doubt in 
the near future a variety will be put upon the market as 
much superior to the Stone as the Stone was superior to those 
that were being grown when it was introduced. Experienced 
plant growers are working at the present time trying to secure 
such a variety. A good type of tomato should possess the fol- 
lowing characteristics : 

1. Fruit smooth without ridges and without a depression 
at the stem end; 

2. Interior firm and well formed; 

3. Vine an upright grower with strong stems; 

4. Plant producing a large weight of fruit throughout 
the season; 

5. Uniform red color which remains bright during pre- 
serving processes. 

Greater Baltimore, Bolgiano, Royal Red and a few other 
varieties are being grown in some localities instead of the 
Stone. 

V. INSECTS AND DISEASES. 


At the present time the tomato in Indiana is not troubled 
seriously by either insects or diseases. In some localities 
during certain seasons one or two growers may be troubled 
to a considerable extent, but at no time has an entire district 
been deprived of its crop, as often occurs with some of our 
other cultivated fruits. 

TOMATO WORM.—This is the large, greenish worm 
commonly called tobacco worm, which lives upon the foliage. 
If they are present in large numbers and are not controlled 
they will soon ruin the vines, as the amount consumed by 
each daily. is enormous. 

They can be controlled by the use of arsenical sprays, 
such as paris green and arsenate of lead or by hand picking. 


FIRE INSURANCE AT 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES 
Sist December, 1910 


Assets. 

Accounts Unpaid Premium 13,330.42 
Cash in ‘ 219, 901.83 $233,232.25 

Liabilities. 
Unearned Premium Deposits 
Due Sundry Persons.......... 
Unadjusted Fire Losses (est 
Reserve Fund 
Surplus, distributed, to credit of Subscribers’ accounts .................... __ 111,655.49 $233,232.25 
Surplus o—— to credit of Subscribers’ accounts brought down ................. sill, 655. 9 
Net Contingent Subscribers’ Liability on Policies in force.... ox 10,617,320.11 
Total amount of Policies in force 3ist December, 1910 ...................ccccccceeeeeee $10,767,744. 16 
Net losses January 1 to December 31, 1910, (Inclusive) Adjusted 27,213.32 
Interest earnings January | to December 31, 1910 (Inclusive) .. 4,234.88 
Total Savings to Subscribers January | to December 31, 1910... 112,841.27 


We have audited the books and accounts of the Canners Exchange, and hereby pe say that the 
above statement, in our opinion, shows its true financial condition, as at 3ist December, 1910. 


THE INTERNATIONAL AUDIT 
By (Signed) JOHN McLAREN, President. 
Banal the past three years we have saved our Subscribers on the insurance they have placed 
with us 


$182,001.89 ‘ 


For Information Send to 


LANSING B. WARNER, Atterney and Wanager 
5 WABASH AVENUE 
CHICAGO, ILL. 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treasurer 
Indianapolis, Ind. me. N. 
WM. R. ROACH, A. SEARS, 
Hart, Mich. Ohio 
T. HERBERT SHRIVER, Westminster, MD. 


BALTIMORE, MD. 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this column 
Free for securing either positions or hands. To all others the charge is 
$2.00 per inch, per insertion $5.00 monthly ; cash with order. Where the 
address is care of THE TRADE, stamps should be sent to be used in for- 
warding answers, as the P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date received, 
unless notified to the contrary at the end of one month. Advertisers 
should drop us a postal if the ad is wished continued. 


HELP WANTED. 


WaANnTED—Competent Man, to Sell Canning Machinery and Complete 
Canning acres Address O, PRESSPRICH & Co., 103 Park Ave. 
New York. 


HELP WANTED—A man capable of managing and superintending a 
small cannery. One who has had the ne essary experience to take the 
reins in his hands and make a success. To such a man is offered an oppor- 
tunity to take stock in the concern or secure a good. position on a salary 
and commission basis Give full particulars concerning your experience 
references, etc. Address C. H. BOYNTON, Elma, Wash. 


Hk&LP WANTED—Superintendent Processor; must be fully competent 
to pack full line of fruit and vegetables to the extent of 125,000 cases. 
‘Answer ‘DUN -AN,”’ care THE TRADE. 


WANTED:—Man who understands machinery in packing house, and 
also can secure first grade engiueers license Steady employment for 
competent man, Address ‘‘BALTIMORE,”’ care The Trade. 


SITUATIONS WANTED. 


PosiTIoN WANTED :—As Superintendent. Can pack all lines of fruits 
and vegetables; also Winter goods, suchas Sauer Kraut, Sweet Potstoes, 
Baked Beans, Ketchup, Poultry, Ox Tongue, Boneless Ham, Also willing 
to invest money with a good, reliable party. Can remodel plants to best 
advantage to reduce cost of packing. Thirty years experience; best refer- 
ences; understand all up-to-date machinery. 

Address, ‘‘ TEMPERANCE,” care The Trade. | 


SITUATION WANTED.—A competent man of mature age, experienced 
and conversant with grocers and merchants, packers and manufacturers of 
Indianapolis, Ind., and vicinity, to act as special representative and give 
personal attention as sales-manager. Wages or wages and commission 
considered. Packers of canned goods, box makers, can makers, one of 
each, — Highest references given. Address, ‘‘ JOHNSON ”’ care 
The Trade. 


PosITION WANTED—As superintendent or processor for season of 
1911, Have had ten years’ experience in packing peas, corn, tomatoes 
and pumpkin. Address ‘‘PUMPKIN,” care THR TRADE. 


Position WANTED—For season IgII as superintendent. Have had 
14 years’ experience packing goods and making cans. Can furnish first- 
class reference from some of the best packers in the business. 
. Address *‘EASTERN,”’ care THE TRADE. 


PosITION WANTED—As building superintendent or factory superin- 
tendent. Understand the canning business in all its details, and my 
references will prove the same. Iam a married man, 30 years of age, 
with a business education, and I am open for employment now. Prefer 
the South or Southwest. Address Box 251, care THE TRADE. 


POSITION WANTED:—By practical and up-to-date Superintendent- 
Processor, for the season of 1911. Have had 18 years experience in can- 
ning fruits and vegetables of all kinds and Ribbon Cane Syrup, Under- 
stand all machinery; can remodel your old plant or build a new one, to 
best advantage and pack goods at the least possible cost. Address G. G. 
W., 612 E. Grand River St., Clinton, Mo. 


CHEMIST desires position with a canning and preserving company. 
Has had University training and five years practical experience, including 
three years of chemical analysis of foods inthe Bureau of Chemistry, U. 
S. Dept. of Agriculture. Salary wanted, $1,600 per annum. Address, 
MORTON O. SfAFFORD, 616 Leverington Ave., Roxborough, Phila. Pa. 


PosITION WANTED.—The firm that I have been with for the last seven 
years as Superintendent and Processor have sold out, and I am open for 
engagement. Well posted on Fruits and Vegetables, Peas, Corn, Toma- 

‘toes I hold good lettérs from my present firm; must be a first-class 
place ‘‘HUSTLER,”’’ care THE TRADE. 


PosITION WANTED.—By Superintendent and Processor. Have had 
20 years experience, can take full charge, from contracting to shipping. 
Address, ‘‘D. care ‘ THE TRADE.” 


PosITION WANTED.—By competent Superintendent. Can furnish best 
of references from former employers. Will consider any secticn of the 
country. Am anxious to secure a yearly position, not merely for a season 
or a few months. Please state, as fully as possible, what might be 
expected if I make good. Address, ‘‘BEST REFERENCES’’ care THE 
TRADE, 


WANTED—A Position, by a preserver, canner and first-class catsup 
cook; 25 years experience. Only make best grades, without any preserva- 
tives. Would like to hear from some reliable firm. Have best of refer- 
ences. H. HOFDANK, 

Main St., Madisonville, Ohio. 


WITH YOUR EYES SHUT, 


“A STITCH IN TIME SAVES NINE.” 


Why take a big risk in packing Anything ? 
If you are not sure that you are right, don’t go 
ahead. Every man has a business, and he 
knows more in his line, than the average 
person. It is my business to be an Expert Pro- 
cessor and Canning Factory Cook, and it will 
give me pleasure to help you to start right. 
lam doing it every day for somebody; advise 
if | can be of assistance to you. 


FOR FURTHER INFORMATION, ETC. 
ADDRESS, 


W. L. HINCHMAN, Ph. G. 
CHEMIST AND ANALYST 
EXPERT IN PACKING AND PRESERVING 


No. 1 W. Main Street, ~ - Haddonfield, N. J. 


——AT THE—— 
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FORD'S. 
“THE COUNTRY BOY.” 


MARYLAND. 
Matinee Daily. 


KEITH STAR ATTRACTIONS. 


AUDITORIUM. 
WILLIAM FAVERSHAM in “THE FAWN” 


HOLLIDAY STREET. 
Matinee Daily. 


“McFADDEN FLATS.” 


GAYETY. 
Matinee Daily. 
“THE BOWERY BURLESQUERS.” 
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CUT WORMS.—There are numerous species of these 
worms, which often destroy the plants by eating them off 
close to the ground just after they are transplanted. The 


worms are about one and one-half inches long and vary in 
color from greenish to a dull gray. 


They may be controlled to a certain extent by having the 
ground plowed a couple of weeks before transplanting and by 
scattering poisoned baits about the field in the evening, care 
being taken to keep all vegetation down in order to compel 
the worms to eat the poison. The baits are prepared by rolling 


up bunches of clover, grass or bran and wetting them with a 
solution of paris green and water. 


POTATO BEETLE.—The treatment for this insect is the 
same as that given above for the tomato worm. 


STALK BORER.—In some seasons this has proved quite 
destructive in certain localities. The borer enters the stalk 
and tunnels through it, causing the plant to suddenly wilt and 
die. Either the borer or the tunnel it has made can be readily 
found and the trouble ascertained. The remedies for this pest 


are preventive and consist in keeping all weeds and foreign 
plants from the field and in practicing a rotation of crops. 


POINT ROT.—This occurs at the blossom end of the. 


green fruit, gradually spreading until the fruit is entirely 
worthless. The disease seems to prefer dry weather and light 
soils. At present there is no successful means of controlling 


it under field conditions. Sub-irrigation is said to have proven 
a successful remedy on small areas. 


RIPE ROT OR ANTHRACNOSE.—While ripening, 
the fruit is often attacked by this disease, which causes it to 
decay rapidly. It is more prevalent in rainy seasons, in some 
instances destroying the fruit on entire fields in a few days. 
Preventive measures only can be made use of, such as destroy- 
ing the diseased fruits and planting far enough apart so that 
the light and air can enter to dry out the foliage. 


LEAF SPOT DISEASES.—There are several fungous 
troubles which affect the leaves with varying severity. These 


Automatic Double Seaming 
Machine No. 22. 


This is our round can Double Seam- 
er, Which combines great simplicity 
and strength with efficiency. The cans 
revolve during the operation of Dou- 
ble-Seaming, but owing to the nice 
distribution of the metal in its con- 
struction, with careful regard to the 
strain on the several parts, it runs very 
steadily and there is practically no 
jar, so that filled cans may be sealed 
without spilling contents. Will seam 
cans from 1% in. to 8 in. in diameter 
and from 1 in. to 9 in. high. Has tight 
and loose pulley. Size of driving 
pulleys on Spindle 8 in. by 3 in. 
Speed of Spindle 800 revolutions per 
minute. Distance from center of spin- 
dle to frame 5in. Weight, about 800 
pounds. Floor space, 3 feet x 4 feet. 


PATENTED 


FOR FURTHER INFORMATION, APPLY TO 


TORRIS, WOLD & CO. 


218-230 North Jefferson St. CHICAGO, U.S. A. 
Makers of High Ciass High Speed Automatic Can Making Machinery, Presses, Dies, ®tc. 


diseases are characterized by the appearance of small, irregu- 
lar or circular brown spots, which may spread until the leaf 
is killed. These diseases appear every season, and while they 
occasionally do considerable damage in a locality, are hardly 
of sufficient economic importance in Indiana as to be a serious 
factor in the production of this crop. Thorough spraying with 
Bordeaux mixture is the standard remedy for the control of 
this trouble. It is likely that these diseases may cause more 
trouble in the future than they have in the past, and that 


spraying will become as regular an operation in Indiana to- 
mato growing as it is in some other sections of the country. 


SUMMARY. 
The conclusions to be drawn from the foregoing summary 
of investigations concerning the production of tomatoes as a 
field crop for the cannery may be stated as follows: 
1. It is necessary that greater care be exercised in the 
growing of the young plants. Millions of inferior plants are 
now set. They may be the result of poor seed or unskillful 


growing. In any case, they cut down the yield and profit from 
the crop. 

2. Prepare the ground more thoroughly and give more 
time, labor and money to drainage and fertilizing. Thousands 
of farmers are failing in growing tomatoes because they do 
not realize the soil and cultural requirements of the plant. 

3. Cultivate constantly and thoroughly. It is probable 
that neglect of cultivation is responsible for a greater propor- 
tion of unprofitable tomato yields than any other single factor 
entering into the production of the crop. 

4. Handle vines carefully during the picking season. In 
many tomato fields it was observed that careless picking and 
rough treatment of the plants so cut down the total salable 
product that the cash returns barely paid for the expense of 
growing and marketing. 

5. Plant smaller areas and practice more intensive meth- 
ods of culture. 


The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 


IS RIGHT IN EVERY RESPECT 


24 =] It will save its cost in one 


season in the average can- 
ning factory. For prices, 


terms, etc., address 


A. K. ROBINS & CO., 


AGENTS FOR BALTIMORE DISTRICT 


or the manufacturers 


BURDEN BLAKESLEE 


Cazenovia, - - « N.Y. 
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When One Goes A-Marketing. 
Great Variety of Canned Goods. 


The use of canned goods has grown tremendously in the last 10 years, 
and is still growing. Canned goods have come to mean things put up at the 
inetory, not the luscious fruits that are brought into the domestic kitchen 
i crates and baskets on a bright summer morning and in the evening are 
stowed away in jars and glasses on the shelves of the cold storage room in 
the cellar, The putting up of fruits and vegetables is now done at great 
centers and they finally reach the family table via the telephone. This is a 
vreat saving of labor, a tremendous convenience, and the cost is frequently 
jess than it would be if the things were up in one’s own kitchen. Particu- 
larly is this true of vegetables. Vegetables, indeed, never were put up to 
any extent by the housewife, as they are difficult to do and hard to keep, 
and with squash, turnips, onions, carrots and some other things that kept 
way into the winter, a few jars of tomatoes, a few of corn and a few more 
of beans were quite enough to see one through until spring. Then there 
began to be tinned tomatoes, corn and beans and from that grew great es- 
iablishments which put out a product equal to any the home could show. 


The largest of these have separate factories dotted over the country in 
the sections where abounds a particular fruit or vegetable. Some have them 
all over the world. The peach, or the tomato, or whatever it may be, is 
gathered when at its best and taken at once to the factory where it is im- 
mediately preserved or canned without going through the delay of ship- 
ment, transfer from the wholesale to the retail dealer, and at length to the 
home kitchen, often a period of several days elapsing from the time it was 
taken from the parent stem to that when it receives the touch of the home 
cook. To the tomatoes, corn, beans and peas of those early days have been 
added nearly all the vegetables that grow, including asparagus, and even 
canned pumpkin and canned squash, all ready for the addition of om. 
milk and eggs for the great American pie. 


Most of the factories now court visitors. They make cleanliness an ad- 
vertising feature. The pure food laws make it obligatory to state on each 
' jar, bottle or can the ingredients used, so there is little liklihood of getting 
anything undesirable. Some large retail houses have certain things put up 
especially for them. These are selected goods, the vegetable or fruit being 
of a particular kind and grade, and are supposed to be better than those 
that are put up in immense quantities. 


Except with tomatoes and peas at the height of their season the canned 
vegetables are cheaper than the fresh. In fruits, those bought at the store 
of the same grade as those put up at home are usually more expensive. 
Many people prefer the flavor of their own home-prepared products better 
than the finest brands put up on the market, particularly with catsups, 
pickles and some kinds of fruits. Then again, the factory-made are not in- 
frequently preferred to the best home-made. Everything in the pickle line 
it is much cheaper to buy in bulk than in bottles. The same grade put up 
in jars costs again as much as that which is sold by the measure. 

In addition to fruits, vegetables, pickles, catsups, etc., there are other 
prepared foods and their list is constantly growing. Soups of all kinds can 
now be bought in cans, affording:a variety quite beyond the ability of the 
average cool. There are canned baked beans, canned spaghetti, canned 
corned beef hash, canned meats and fish of various kinds, and canned milk 
and cream, potatoes put up in packages and Saratoga chips. 

Although it is now possible to get fresh fruits and vegetables the whole 
year round, take canned goods out of the market and there is not a table 
that would not suffer in consequence, nor a household that would not be 
seriously affected by the inconvenience. They are certainly excellent, they 
are not expensive, they are labor and time savers, and ina thousand and one 
ways they are a boon to the housewife. It is always wise to have them on 
hand, for they are ready for an emergency, and with their aid a good meal 
can be gotten together quickly. For the small housekeeper, those who are 
doing light housekeeping in small flats—and every year their number grows 
larger—for the summer cottager and camper, canned goods are a necessity. 
—CHRISTIAN SCIENCE MONITOR, Boston, Mass. 


Future Meetings of Associated Canners. 


The following is a schedule of the various Associations 
that will hold meetings in a short while. If you know of any 
that will occur, but are not mentioned here, please write or 
telegraph us promptly: 

March 16, 1911.—Western Canners’ Association will hold 
annual meeting in the parlors of the Sherman House, 
Chicago. Election of officers, report of canned goods 
on hand unsold, etc. Secretary, F. F. Wiley, Edin- 
burg, Ind. 


found in any other sort. ‘ ‘ 


TOMATO CANNERS 


everywhere testify without qualification to the supreme merit 
the... 


TOMATO, LANDRETH’S RED ROCK 


as embodying in one variety more of the qualities desired in a canning variety than ever before 


In proof of this we ask the reader to write for a circular descriptive of the Tome and covering 
testimonials from the best Tomato Canners in the country. ‘ ‘ ‘ ‘ 


D. Landreth Seed Company, Bristol, Penna. 


M-H 6 Cylinder Standard Upright Cooker-Fillers. 
Capacity, 125 Cans per minute. 


M-H Continuous Corn Mixers and Cooker Feeders. 
M-H Double Tank Mixer and Cookers. 


‘MCINTYRE-HAIGHT CANNING MACHINERY C0. 


The McINTYRE-HAIGHT CANNING MACHINERY CO, of GIBSON CITY, ILLINOIS 


make their initial request for the patronage of the Packers of the country on High Grade 
Standard Canning Machinery at prices resultant of a conservative business goty wore 
by 20 years of practical experience in building canning machinery. 


M-H 4 Cylinder Standard Upright Cooker-Fillers. 

M-H Double Horizontal Corn Mixers. 

M-H Corn Silker, the most simple and practical Corn Silker built. 
J P. HAIGH T—FORMERLY WITH THE SPRAGUE CANNING MACHINERY CO.—J, C. Mc INTYRE 


A successful exhibit and generous booking of orders at the Milwaukee Convention proves our line, ability and prices. 
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Capacity, 75 Cans per minute. 


GIBSON CITY, ILLINOIS 
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THE TRADE. 


PUBLISHED EVERY FRIDAY BY 
THE TRADE COMPANY, 
BALTIMORE, MD. 
A. I. JUDGE, - Manager and Editor. 
304-5 Maryland Savings Bank Building, Baltimore, Md. 


THE TRADE is the only paper published exclusively in the interest 
of the Canned Goods Packers of the United States and Canada. 
Established ini 1878. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. 


ADVERTISING RATES.—According to space and location. 
Make all Drafts or Money Orders payable to TH& TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers; other parties will be charged $200 
per inch per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE TRADE 
for inquiries and discussions among themselves on all matters pertaining to 
their business. 


Business communications from all sections are desired, but anonymous 
letters wili ve ignored. A. I, JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, FRIDAY, MARCH 3, 1911. 


EDITORIAL JOTTINGS. 


Now that you have had some time to peruse the proceed- 
. ings of the great Milwaukee Convention, what do you think of 
them? That is of the many actions there taken? 


Formerly when a Convention such as this would endorse a 
Pure Food Law; or institute a Bureau of Publiciy; or decide to 
collect the annual statistics or some such single action as these, 
it was considered to have done a good work. 


But this year this Convention not only did all these things: 


that is put itself on record as heartily in favor of the full en-— 


forcement of the present pure food laws; enthusiastically 
endorsed and resolved to give additional support to the Bureau 
of Publicity, and resolved to continue and improve upon if pos- 
sible, the collection of the annual statistics, but it did more, 
much more. 


It took a stand before the country for its rights, such as it 
has not been able to take since the business amounted to 
anything. 

As we have before said, the jobbers are bitterly opposed to 
the passage of the amendment to the Pure Food Law which 
requires the name of the packer on every can produced. But 
wise, honorable business men that we know them to be, we feel 
absolutely certain they will not only be reconciled to this in a 
very short time, but will be in hearty favor of it. 


There is much to be said on the side of the canner in this 
question, as to his right for the credit of packing fine goods; as 
for instance, that if the jobber has made a reputation for his 


brand which he considers very valuable, it is because the quality 
was put into the cans. He could not have built that reputation 
on anything else, and because he has spent large amounts of 
money to introduce and make popular that brand, he is right- 
fully entitled to his share of profit therefrom. He will not be 
robbed of this right; his brand may be continued as of old, and 
he need lose nothing through the necessity of making his labels 
reai: ‘‘Popular Brand, packed for M. Jobber, by A. Canner.”’ 


He has long posed as a distributor of goods, and should 
stick to his claim. He cannot pose as the canner of the goods, 
the producer, except as a deception, and any kind of a decep- 
tion is a false policy. Give the devil his dues, and the world 
will think better of your goods. 


But what we are most interested in is the effect this law 
will have on the packer of poor quality goods. If the jobbers 
will seriously consider this phase of the question, they will all 
be more loud in their demand for its enactment, than they are 
now against it. . 

Give us this law, requiring the true name of every packer, 
and his true location, on every can of goods he puts up, and you 
can take the Pure Food Laws away, take away every other re- 
quirement, and we will place the canned goods business in a 
position such as we now only dream of, beyond the criticism of 
its worst enemy. 


Lincoln’s saying ‘‘you can fool some of the people all the 
time; you can fool all of the people sometime; but you cannot 
fool all of the people all the time,’’ will prove the solution of the 
trouble. There are no better or more competent judges in all 
the land than the housewives of our country. They will soon 
place the packer of fine goods in the high position to which he 
is entitled; and relegate the packers of trash to their proper 


level. 


With this law in force the packer trying to enter a new ter- 
ritory would in a short while have to present a letter of recom- 
mendation from the territury he has been or is supplying, before 
the jobber would stock his goods. In a very short while the 
packer of trash, expelled first from one market and then another 
would be able to find no place for his goods except as trash. 
We would soon have a condition such as they have in other lines 
of merchandise; a packer would be known as a producer of high 
gtade goods; of medium grade or of low grade. And Mr. Job- 
ber, you above all would be most benefitted by this condition. 
You would know what you are buying all the time. 


Do you always know this now? We personally know that 
you do not. The canner puts up the goods, and sells them for 
just exactly what they are. That is he allows them to be sold; 
but they are usually offered to the prospective buyer as.a brand 
and at a price. They are represented something like this: 
‘*These are not the best quality goods, but they are good vaiue 
at the money; and you should find them a good seller. They 
have an attractive label, and are fresh goods, this year’s pack.’’ 


We have seen jobbers cut goods bought on this representa- 
tion and noticed that they have been very keenly disappointed 
when they found that the goods were not ‘‘good value’’ at the 
money. A poor buyer, you say, to be taken in this way. 
There are not many jobbers or large buyers who have not had 
this experience. Being cheap, and bought for cheap trade, the: 
sale is often effected without a great deal of scrutiny, with the 
above result. 


Another great action taken at this Convention was the 
announcement and adoption of the Arbitration Committee. 
This is a big step in the right direction, but it seems to us that 
the canners should have been represented in these committees. 
As it is the canner is represented by his broker. But it is a 
start and will lead to better things in a short time. 
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EFFECT OF THE PROPOSED CANADIAN 
RECIPROCITY TO MARYLAND. 


A Free Canadian Market for Fresh Fruits — Maryland’s 
‘nowned fruit products, canteloupes, grapes, apples, pears 
ad peaches,—will enter Canada free of duty under the pro- 

oosed reciprocal tariff legislation. Since her fruits each year 
rrive at the marketable stage many weeks before the Cana- 
‘ian fruits commence to mature, Maryland will find the new 
situation a highly profitable one. Melons are at present taxed 
3 cents each by the Dominion, irrespective of whether they 
»e watermelons or muskmelons. This duty has proven almost 
prohibitive in the case of the smaller melon, and has even 
operated to exclude the famous Pokamoke canteloupes from 
the Canadian market. Maryland fruit growers have frequently 
petitioned our Department of State for relief from the Can- 
adian tariff rates on melons and other fruits, and it was with 
these requests in mind that the Canadian Commissioners were 
prevailed upon to concede, with much reluctance, the removal 
of all duties from fresh fruits entering Canada from this coun- 
uy. Grapes, as well as berries of all kinds, are now taxed 2 
cents per pound by Canada. Applies sent to the Dominion 
are dutiable at 40 cents per barrell, peaches at $1.00 per 100 
pounds, pears at 50 cents per 100 pounds, and plums at 30 cents 
per bushel. ‘The well-known high quality of Maryland’s 
grapes, pears and peaches will tend to give these products 
an immediate sale in Canada so soon as the tariff barriers 
shall be done away with. Even under the present tariff 
status the United States sold fresh fruits to Canada to a value 
of $1,271,000 during Canada’s last fiscal year, paying import 
duties thereon to the sum of $261,000. 

Fresh Vegetables—I'resh vegetables will be exempt from 

duty according to the agreement. This will give Maryland 


a larger range of markets for her early potatoes and gar- 
den products,—onions, tomatoes, cabbages, celery, etc. These 
will find ready sale in Canada before the late-ripening Dom- 
inion crops are gathered. Canada has hitherto taxed potatoes 
20 cents per bushel, sweet potatoes or yams 10 cents per 
bushel, and other vegetables 30 per cent. ad valorem. ‘The 
entire abolition of these duties will undoubtedly stimulate 
this branch of American exports to Canada. Already we 
sell beyond our northern border $865,560 worth of vegetables 
in their natural state each year, paying duties on them to 
the amount of $242,000. 

Canned Fruits and Vegetables Aided—Maryland’s sec- 
ond industry in magnitude, according to the 1905 Census 
of Manufactures, is the canning or preserving of fruits and 
vegetables, her products of this nature being valued at $13,- 
000,000 per annum, or higher. Under the proposed reciproc- 
ity plan Canada offers to reduce her rate on canned vege- 
tables by one-sixth, or from 1%c. to 1%c. per pound, and 
her rate on canned fruits by one-ninth, or from 2%c. to 2c. 
per pound. Needless to say, these reductions will have a 
favorable effect upon our canned fruit and vegetable trade 
with the Dominion. Last year we sold Canada $125,000 
worth of canned fruits and vegetables. 

Oysters, Fresh or Canned, to be Made Free—Oysters and 
other shellfish, in any state, will be admitted into Canada 
without tariff charge if the agreement is ratified. Hitherto 
American canned oysters have been largely excluded from 
Canada by the latter’s present duties of 3c. per pint pack- 
age and 5c. per quart package. Bulk oysters have been taxed 
10c, per gallon, and oysters in the shell 25 per cent. ad 
valorem. The removal of all duties from this characteristic 
Maryland product may well result in a prosperous oyster 
traffic with Canada. 


MODERN 


EQUIPMENT 


Ensures your getting ‘‘all there’s in it’’ by keeping the cost of packing down. 


It makes your goods attractive because the cans are properly finished. 


It enables you to make prompt shipments by speedily labeling, wrapping and 


lacquering the cans. 


It must pay well to use the 


BURT LABELING, WRAPPING AND 
.... LACQUERING MACHINES. ... 


or most of the big packers and scores of small ones would not 


be doing so. 


How can you better prepare for the next pack than to get a BURT Time, Money 


and Worry Saver? 


BURT MACHINE COMPANY 
BALTIMORE, MD. 
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Fish and Meats—Under the proposed reciprocal tariff 
legislation fish or all kinds, fresh or preserved, are to be 
made mutually free of duty. Maryland has traditionally been 
one of the leading fish consuming States of this country, 
and fish probably form a higher proportion of her food pur- 
chases than is the case in any other tate. The United States 
imports nearly $5,000,000 worth of fish from Canada, this 
amount constituting one-tenth of our total consumption. Our 
present duties are 34c. or lc. per pound upon the principal 
varieties imported from Canada, including dried and smoked 
fish; and the sum collected under these rates amounts to 
nearly one-half million dollars annually on Canadian fish. 
The removal of our fish duties will tend to render this food 
stape at once, less expensive and more abundant. 

The price of meats in this country will also very prob- 
ably be kept down by the lowering of the United States 
rates to a uniform tax of 1%c. per pound, which latter is the 
mutual reciprocity rate. Our present duties have ranged 
upward from 1c. per pound on fresh meats to 4c. per pound 
on bacon and hams. The removal of all duties on live animals 
will have a similar tendency to reduce the cost of living, 
while importation of food cattle from Canada will not seri- 
ously affect the stock farming of Maryland whose cattle 
are two-thirds dairy animals. 


The firm of Numsen & Son, of Baltimore, have about com- 
pleted arrangements with the farmers of Kent and Queen Anne’s 
Counties for contracting enough acreage in sugar corn to enable 
them to erect their canning factory at Chestertown. The price 
of $9.00 per ton seemed satisfactory with the farmers. The 
company wants to contract at least 1,000 acres. 


Messrs. Baker & Co. will operate the canning factory at 
Hartly, Del., this season. 


The [mproved Automatic Can Stamper 


For Marking 
Tin Cans 
of 
All Styles and | 

Sizes | 


This machine, operating automatically without extra power, is used for 
stamping a distinguishing number or date or both on Tin Cans to distinguish 
variety, size and grade of contents. 


«MANUFACTURED AND FOR SALE BY... 


PERFECT CAN STAMPER CO. Le Roy, N. Y. 
WM. H. SMITH, General Agent 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings 
them orders, creates a name anda reputation for 
their brands and goods, and keeps the retail gro- 
cer ‘boosting’ all canned foods to his customers 
and friends. ‘The best way to reach and educate 
the retail grocers is through 


The RETAILERS’ JOURNAL 
The Magazine of the Grocery World 
Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


FOR 
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Pope Tin Plate Co. 
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Bristol and California. 


Two years ago the president of the California Canneries 
Co., Mr. Isidor Jacobs, paid a visit of inspection to the docks at 
Avonmouth, with a view to opening up direct trade with this 
port (Bristol) from the Pacific Coast, and he then conceived so 
favorable an impression of Bristol as a distributing center for 
the trade in which he was interested, that on his return he 
effected a considerable amount of missionary work on behalf of 
this port. 

Recently Mr. Isidor Jacobs, who is making a business tour 
in the United Kingdom, came to Bristol again, and after another 
visit to Avonmouth he penned a hearty tribute to Bristol’s 
dock enterprise, which he has addressed to the editor of the 


‘‘Western Daily Press.’’ This communication makes interest- 
ing reading at this juncture. 


After Mr. Jacob’s return to California, two years ago, the 
Docks Committee kept in touch with, and forwarded a supply 
of literature, pointing out the advantages of sending cargo to 
Bristol, plans of the docks, and maps showing the distributing 


area, whilst similar letters were sent to the Hon. W. R. Wheeler, 
manager of the California Traffic Bureau. 


Mr. Jacots is confident that Bristol, being 200 miles nearer 
the Panama Canal than Liverpool or London, will get an ad- 
vantage in the way of increased trade which will surprise the 
most sanguine upon the opening of that canal in1913 At pres- 
ent Calif »rnia fruit is brought to Avonmouth by the Chargeurs 
Reunis French Steamship Co., and there are four of this com- 
pany’s steamers en route. The Amiral Hammelin, which is 

‘due to arrive this month; the Exelmans, due in February; the 
Amiral Fourichon, due in April; and the Amiral Duperre, due 
in June. 

Mr. Jacob’s letter is as follows:— 


‘Dear Sir:—The development in the Avonmouth Docks speaks volumes 
for the enterprise of the citizens of Bristol. Two years ago, on my visit 


Special Eastern Agents for 


The “Sprague” 
Line of Canning Machinery 
‘ ‘Hawkins’’ Continuous Capper, 
**Colbert’s Rotary’’ Tomato 
Filler, Model ‘‘M’’ Corn 


Cutters, Corn Cookers 


If it is 

used ina Silkers and all 
Machines for 
Factory 

We sell it Canning Purposes 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 
*sLockwood”’ 
Gas Machines, 
Tools, Ete., Etc. 


608 Page Catalogue 
for the Asking 


here, I had the pleasure of being entertained by your Docks Committee, 
who pointed out to me the advantage of opening up direct trade to Avon- 
mouth from the Pacific Coast. They followed this up by sending me at 
San Francisco full particulars regarding the docks, maps of the surrounding 
country, and so forth. These were studied at San Francisco by our Traftic 
Bureau and our Harbor Commissioners, who have them as an object lesson 
for visitors. The result has been that the City of San Francisco has issued 
75 year bonds to the extent of $25,000,000 to be expended in the develop- 
ment of harbor and dock facilities. It was generally remarked that while 
the popular impression was that the English people were rather slow, the 
development of dock facilities at Avonmouth proved the great enterprise of 
your people, and was an example that should be followed on the Pacific 
Coast. This materially assisted us in carrying through these projects. 

“It is generally recognized that there is nothing that makes for greater 
prosperity to a community than the opening of dock facilities for the dis- 
tributive trade. Every pound expended on your docks will come back ten- 
fold in the way of increased business, particularly with the tremendous 
shipping development that will open up with the Pacific Coast of the United 
States after the opening of the Panama Canal. 

“T could not begin to explain to you the impetus that has already been 
given to shipping and improvement of dock facilities on the Pacific Coast, 
preparatory to the opening of the Canal, but it is suflicient to say that 
within the last six months fifteen new lines of steamships have been pro- 
jected and started. Many of these lines are merely carrying freight to the 
Isthmus of Panama, where they are transferred into cars across the Isthmus, 
and then transferred to steamers on the Atlantic side. It can be readily 
seen that these lines are being started so as to be in the trade when the 
Canal is opened. Two years ago the through trade from the Pacific Coast 
to the Atlantic Coast via the Isthmus amounted to a valuation of $2,000,000; 
last year the value amounted to over $100,000,000; and this year will show 
a tremendous increase. It is true that this takes away some business from 
the trans-continental railroads, but they have all they can do to handle 
their regular business; moreover, the water transportation is building up 
seaport cities, and the railroads are getting the benefit in transporting from 
and to the seaports, so that each prominent seaport has its own large dis- 
tributive trade, just as Avonmouth is bound to get a large part of the busi- 
ness and distributing by rail to a larger territory, as the capacity of your 
docks develops. Avonmouth being about 200 miles nearer the Panama 
Canal than Liverpool or London, will certainly get an advantage in the way 
of increased trade in this direction, which will surprise the most sanguine. 


“IT may say that it is expected that the first steamers will go through 
the Panama Canal towards the end of 1913, and the Canal will be open for 


The N. K. SMYTHE Pineapple Slicer 


This machine is built to slice the fruit into 


one-half (4g) inch slices, or eight pieces to 
the can. 


It can be made to order to slice the fruit 
any thickness required. 


Prices, f. 0. b. Honolulu are: {0 slice machine ee 


One quarter the cost of machine to accom- 
pany the order. 4 


--- ADDRESS... 


N. K. SMYTHE, — BUCKLE LANE, 


HONOLULU, Hawaii. 
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all the business that is offered in January, 1915. All the large Continental 
steamship lines are now engaging dockage space in the bay of San Francisce 
with a view towards running lines of steamers direct from Liverpool, 
Southampton, Avonmouth, Bremen, and other points in Europe- It*is ex- 
pected that fast lines of steamers will be able to come from British ports to 
San Francisco through the Panama Canal inside of 15 days for the through 
trip, and when it is realized what a tremendous distance will be cut off by 
the new transportation facillties, you may readily see how every important 
seaport on the coast of England is bound to be benefited by the resultant 
increased trade in the movement of cargoes and otherwise. 


“Tcan only see great future prosperity for Bristol and its vicinity 
through the development of your seaport facilities at Avonmouth.” 

The influence of Avonmouth’s enterprise has extended as 
far afield as San Francisco. In a letter which we this morning 
publish from Mr. lsidor Jacobs, president of the California Can- 
neries Co., it is pointed out that when it was discovered what 
had been done at Avonmouth for the accommodation of ocean- 


going steamers, the authorities of San Francisco were moved to 
go and do likewise. In his letter Mr. Jacobs pays a striking 
tribute to the enterprise of Bristolians, and expresses an opinion 
that when the Panama Canal is opened in 1913, there will be an 
enormous diversion of trade to Avonmouth from the American 
Pacific coast, because the Bristol outport is some two hundred 
miles nearer the eastern outlet from the Panama Canal than 
either Liverpool or London. From San Francisco even now 
there is a steady stream of trade towards Avonmouth, but the 
volume of that trade is bound to increase when the great water- 
way through Central America is opened for navigation. The 


letter sent by Mr. Isidor Jacobs is simply a further illustration 


of the consensus of opinion as to the brilliant prospects of Avon- — 


mouth as a shipping terminal and a distributive centre.—From 
a Bristol, Eng., daily. 


Sweet Corn Stalks as Ensilage. 
By M. I. Nelson. 


Editor’s Note: This paper was prepared for Field 
Day at the Convention in Milwaukee, but owing to the 
immense amount of work done during the week the can- 
ners, apparently, had grown tired. As a consequence the 
attendance on Friday morning was extremely light, solight, 
indeed, that President Roach and those present thought 
it best to present these papers to the industry through 
The Trade by publication in this manner. 

In this paper is presented a method of making use 
of the by-product of the corn factory in a way that will 
prove valuable and interesting to the corn growers. It 
makes a new revenue from growing corn, and is there- 
fore a matter that should have the attention of all in- 
terested parties. We invite your criticism and request 
an expression of your experiences in this matter. Do 
not hesitate to send them to us, if only in the crude, 
and we will dress them up for publication. We will pub- 
lish your name or not, just as you prefer. But discuss 
this question. 


Mr. President—Gentlemen : 

Our secretary, Mr. Garrell, has seen fit to honor me with 
an invitation to participate in this Field Day program, and it is 
with a feeling of incompetency that I begin this paper on a 
subject which I have never heard discussed at any recent meet- 
ings. I have chosen as my subject, “Sweet cornstalks as Ensil- 
age.” I was not prompted in my subject selection by a feeling 
that I am overburdened with knowledge in the matter, but rather 
the opposite, and the object of this paper is more to bring about 
discussion wherefrom we may gain information, than to scatter 
knowledge. While I admit that I am not sufficiently familiar’ 
with the subject matter to put it as clearly and impressibly before 


LAIGHT STREET STORES 


WASHINGTON, WEST & LAIGHT STS. 


West Side Warehouse Co. 


On the water-front, in center of Shipping and Jobbing District 


season’s pack of CANNED GOODS from any 
of the docks direct to our warehouses, ADVANCE 
TRANSPORTATION CHARGES and make 
LIBERAL ADVANCES. 


LABELING IF REQUIRED. 


79-101 Laight St., New York City 


We are prepared to take part or all of a 


FORWARDING. 
CORRESPONDENCE SOLICITED. 


SOMETHING ENTIRELY NEW IN THE LACQUER LINE 


or benzine; can be apptied by hand or machine 


JOHN G. MAIER’S SONS, 


MAIER’S ELASTIC QUICK DRYING LACQUER 


Remains elastic; dries quickly; will not break or chip; flows free under the brush, Will mix with turpentine 
Manufactured in different colors. Write for samples. 
For VERY RUSTY CANS, use our SILVER LACQUER: Nothing Better. Manufactured and sold only by 


: BALTIMORE, MD. 


FOR SALE AT A BARGAIN 


Corn and Tomato Machinery. - Hammond Labelers. - Ayar’s Cappers. 
Burden & Blakeslee’s Can Righting Machines. - 
IF YOU WANT OUR CATALOGUE --ADVISE US 


724-726 EAST PRATT STREET, BALTIMORE, MD. 


Tackstick Dry Paste. 


A. K. ROBINS & CO., - 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are not likely to be interested every week, in what is offered here, but it is possible 
you will be a dozen times in the year. If you fail to see and accept your opportunity your time is lost, 
together with money. Prices and terms upon application. 


Huntley Whirlpool Washers for Sale. 


For Sale:—Two (2) Huntley Whirlpool Washers, prac- 
tically as good as new, made by the Huntley Manufacturing 
Co., Silver Creek, N. Y. Also, (1) Hawkins Capping Machine. 


THE BURT OLNEY CANNING CO., Oneida, N. Y. 


CANNING OUTFIT FOR SALE CHEAP. 


I desire to go out of the canning business, and for this rea- 
son will sell my entire plant and the ground it is built on, or 
will sell the machinery and hold the factory and ground. There 
is about one acre of ground and suitable building. If you are 
interested will be glad to quote price on the whole, upon appli- 
cation. Have the following lot of canning machinery, for which 
I will take $800 for the entire lot, if prompt sale:— 

Two 80 h. p. Upright Boilers, 4 ft. wide, 10 ft. high. Guaran- 
teed to be in first-class condition. 

One 12-Horse Power Steam Engine. 

Four Process Kettles, 3 ft. 4 in. in diameter. 

Three 40-Gallon Copper Jacketed Kettles, good as new. 

One Cyclone Pulp Machine, good as new. 

Thirty Process Crates. 

Two Stevens Filling Machines, adjustable to any size. 

Other small canning factory requirements. 

Factory is located in the tomato growing section of New 
Jersey, on the P. R. R. It can be rented for $100 a year (to 
party who buys the machinery), or bought for a correspondingly 


low figure. Address, ‘‘JERSEY,’’ care THe TRADE. 


Factories For Sale. 


The season of 1911 will find many of the large manufactur- 
ers of catsup operating their own canning factories. Many of 
them are offering to buy established plants if located in proper 
section. If you desire to sell your plant, or any part of it, 
place a small advertisement on the ‘‘For Sale’ page of THE 
TRADE. It is watched closely every week by hundreds of con- 
cerns who are possible buyers. Read the ads yourself, and 
answer those in which you are interested. 


For Sale. 


Choice Greater Baltimore Tomato Seed. Great care has 
been taken in selecting this seed, and I offer it confident that 
better seed cannot be raised. The Greater Baltimore is much 
more prolific and two weeks earlier than other canning varieties. 
Special price of $1.00 per lb. for all February shipments. 

I also have a limited quantity of choice New Stone Seed at 
75¢. per lb. for February delivery. Satisfaction guaranteed, 
.erms net cash, samples upon request. 

S. I. SAWYER, Seed Grower, 
505 W. roth St., Kansas City, Mo. 


Hawkins Cappers for Sale. 


We have for sale two Hawkins’ Cappers, on hand at San 
Francisco, which we will sell at a very reasonable price to a 
prompt purchaser... Machines are in good condition. For full 
particulars, address, CALIFORNIA CANNERIES CO., San 
Francisco, Cal. 


For Sale. 


One copy each of Volumes I and II of the book ‘‘American 
Commercial Methods of Manufacturing Pickles, Preserves, etc.’’ 
Practically new, all pages intact and unsoiled. Will sell for less 
than the original selling price. Address, 


‘“COMMERCIAL METHODS,” care The Trade. 


Canning Factory Wanted. 


Owners of factories who desire to sell will find possible 
buyers by reading over the ‘‘Want’’ ads in Tok TRADE. 
Almost every week some new buyer is on the lookout for an 
established factory, and a sale can be brought about if location, 
price, etc., are right In any event read overall the ads and 
keep posted on conditions in the industry. You can’t know 
whether you are interested until you have read each ad. 


Wanted to Buy. 


‘One second-hand copy of the book ‘‘A Complete Course in 
Canning.’’ Must have all pages and be in fair condition. 
When answering state lowest cash price. Address, 


‘“‘COMPLETE,”’ care The Trade. 


Wanted. 


If price is reasonable will buy second-hand copy of Vol. III 
‘‘American Commercial Methods of Manufacturing Pickles, 
Preserves, etc.’’ Must be in good condition and have all pages. 
State lowest price when answering. Address, 


‘‘PRESERVER,”’ care The Trade. 


Hoists for Sale. 


For SALE.—Two Hawkins Hoists, in fine condition. Hav- 
ing purchased two automatic Cookers we have no further use 
for Hoists. Address, 


P. HOHENADEL, Jr. PACKING CO., Rockford, III. 


For Sale. 


We offer for sale, at a bargain, the following machinery ; 
all in good condition :— 
1 Plummer Interchangeable Pea Filler. 
1 Baker Improved Tomato Scalder. 
1 Merrell-Soule Double Corn Mixer. 
16 Pacific Power Apple Parers and Corers, 
16 Rival Hand ” (large) 
THE SPRINGVILLE CANNING CO. 
Springville, N. Y. 


Your Opportunity. 


If you are interested in securing a canning plant, fully 
equipped, in New York State or require anything in SECOND 
HAND machinery communicate with us as we have bargains in 
both. W. H. STERLING and A. R. MOORE, Buffalo, N. Y. 

As Receivers, United States Canning Co. 


For Sale. 


A model and up-to-date Cannery in an ideal section for 
Corn and Tomatoes. Fully equipped to take care of 30,000 
cans daily. Address, W. H. C., care The Trade. 


@aF ADDITIONAL “‘WANT”’ ADS. WILL BE FOUND ON NEXT PAGE. is 
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““‘WANT”’’ ADVERTISEMENTS—Continued 


Machinery For Sale. 


1 old style Grasshopper Tomato Scalder. 

1 Stevens No. 3 Tomato Filler for regular cans. 

1 Stevens No. 10 Tomato Filler for regular cans. 

1 Burnham Corn Cooker and Filler No. 86. 

1. Merrell-Soule Corn Cooker and Filler No. 245. 

1 Ayars No. 2 Regular Header. 

1 Clipper Pea Cleaner. 1 Lewis Crimper. 

1 Ayars Universal Liquid Filler and Syruping Machine. 

1 Burt Wrapping Machine fitted for 2s cans. 

1 Monitor Pea Grader, Style ‘‘B.’’ 

1 Monitor String Bean Grader, No. 4. 

All the above mentioned Machinery is in good condition, 
and will be sold at a reasonable price. For prices and particu- 
lars, address, ‘“‘INVESTMENT,”’ care THE TRADE. 


Factory For Sale. 


Water Front Canning Plant, Boston St. and Montford Ave., 
For Sale Cheap: For shucking Raw and Steamed Oysters or 
packing Fruit and Vegetables; all the latest improved canning 
machinery, ready to go to work at once. Heated by steam; 
electricity and gas for lighting; artesian well and city water; 
cheap rent. Apply, LOUIS GREBB, Baltimore, Md. 


Well Located Factory For Sale. 


Canning Factory, situated in an excellent fruit and vege- 
table growing section of Central New York. Fully equipped 
private switch on N. Y.C. Four years in operation. For fur- 
ther information, address, ‘‘CENTRAL,”’’ care THE TRADE. 


For Sale. 


Hawkins, Cox, Star Cappers; M.&S., Burnham, Conant 
& Queen Anne Corn Cookers; M. & S. Silkers; Model M. A. & 
Morral Corn Cutters; 40x72 M. & S. Retorts; Harris & 
Hawkins’ Hoists; Sprague and Universal Exhausters; Baker 
Double Dump Scalders; Tomato Fillers; Cyclone Pulp Machine; 
10-150 H. P. Boilers and Engines; Dynamos, Power Bean, 
Berry and Apple Shaker Filler; Steam Pumps, Wagon and Plat- 
form Scales, Power and Hand Apple Parers, 14-qt. Fiber 
Buckets, Crates, Trucks, Fire Pots, Carbureters, Blowers, 
Blanching Tanks, Water and Cooling Tanks, Folding Tomato 


Picking Crates, Shooks, Cans, S. H. Caps, Labels, Elevator . 


Chains, Belting, Shafting, Hangers, Pulleys, Office Desks, 
Chairs, Safe, Remington Typewriter. 

The above articles from factories, little used and practically 
good as new; give me a trial and allow me to show you that I 
can give you a square deal. I stand back of my guarantee. 

HUGH ROSS., Hancock, Md. 


For Sale. 


1 Jersey Queen Filler and Wiper. 

1-6 Steel Triumph Capper, complete with trays. 

3 Open Process Kettles, 40x60. 

Lot of 2-Tier Crates to fit kettles. 

Zastrow Closed Top Kettle, 40x60. 

Fitzgibbon Boilers, 60 H. P. 

Horizontal Boilers, 125 H. P. 

2 Vertical Boilers, 40 H. P. 

1-20 H. P. Engine and Boiler, on wheels. 

1-25 H. P. Horizontal Engine. 

2 Iron Pea Hullers. 

Several small French Pea Separators at a bargain. 

We buy, sell or exchange any canning house machinery. 
CANNERS & PACKERS’ SUPPLY CO., 

222 W. Pratt St., Baltimore, Md. 


N 


For Sale. 


Four hundred bushels choice Wisconsin Grown Alaska 

Seed Peas, price reasonable. Sample and price on application. 
EXETER CANNING & PRESERVING CO., 

Exeter, Ontario, Can. 


For Sale. 


The following Machinery, all in first-class condition : 
1 Chicago Capper for No. 2, 3 and 10 cans, with 
11% Plain Junior U. S. Gas Machine. 

1 Day Catsup Finishing Machine, (never used). 

1 Ripley Cider Filter. 

2 ‘Moore & Bristol’’ Tomato Fillers. 

2 ‘‘Hull’’ Fire Pot Systems. 


Address, ‘‘FIRST-CLASS,’’ care THE TRADE. 


Factory For Sale. 
An up-to-date canning factory, completely equipped with 


modern machinery, in one of the best fruit sections; close to the 
Southern Missouri line. For further particulars, 


Address, ‘‘H,’’ care Tor TRADE. 


BROKERS 


Favorably known to the Canning Industry 


CORN 


TOMATOES 
CANNED GOODS 


JESSUP & ROBERTS 
COMMISSION MERCHANTS AND BROKERS 
PHILADELPHIA, PENNSYLVANIA 


Cc. W. BAKER & SONS 
CANNED GOODS 
BROKERS & COMMISSION MERCHANTS 
ABERDEEN, MARYLAND 


PEAS 


DO YOU SELL THE NEW YORK TRADE? 
DO YOU GET SATISFACTORY RESULTS ? 


New Commission House with wide acquaintance solicits the Accounts of Manufact- 
urers and packers of Canned Goods, Grocery and Kindred Products 


ACME COMMISSION COMPANY 
105 HUDSON ST., NEW YORK 


LEE BROKERAGE COMPANY 


664 W. RANDOLPH STREET 
CHICAGO, ILL., U. S. A. 


Straight Brokerage. Do not buy or sell on our own 
account. We sell only to wholesale trade. Refer as to 
reliability to any of the Big Buyers of Chicago. Accounts 
solicited. 


STRASBAUGH, SILVER & CO. 
ABERDEEN - MD. 
CANNED GOODS 


BROKERAGE COMMISSION 


HIGH GRADE PRODUCTS A SPECIALTY 
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this gathering as it should be, what thought and study I have given 
it has convinced me that it is a matter of great moment to all 
ho are interested in the corn packing business. It affords a 
new avenue to the grower of the sweet corn for the derivation of 
revenue and will place the sweet corn at the head of all farm pro- 
ducts as a money-getting proposition. We as producers of 
canned corn must leave no work undone that tends to better con- 
ditions for ourselves or those who furnish us the raw material. 
Our friends in the meat packing business have learned to utilize 
all of the swine with the possible exception of the “squeal,” and 
if we are to keep apace with the times we must trom this day on 
utilize all parts of the festive sweet corn tree with the exception 
of the roots, and in due time a purpose which they will serve 
must be found. But for the present let the part showing above 
the ground consume our attention, and I will hasten on to the 
serious side of my subject. It will be my aim to submit facts and 
figures to substantiate my claim that sweet corn stalks make the 
very best of ensilage, with an outlay of practically nothing. I 
have here comparative figures on the relative values of sweet 
corn stalks and mature dent corn which I obtained from G. W. 
Patterson, Dairy Expert of the Northern Iowa Dairy Improve- 
ment Association, who has his headquarters at Lake Mills. Mr. 
Patterson has made a special study of ensilage and has made 


a personal analysis of these prodtcts therefore the figures can be 
depended upon as absolutely correct. Here are the figures for 
your consideration : 


Per cent. of Digestible Nutrients in Sweet Corn Stalks — 
Protein .94: Carbohydrates-—14; Fat—.5: Dry matter—22.3. 
Per cent. of Digestible Nutrients in Mature Dent Corn Silage 
-Protein—.9: Carbohydrates—11.3: Fat—.7: Dry matter—20.9. 
You will observe that in point of digestible nutriments the 
sweet corn stalk without the ears exceeds that of the dent corn 
including the ears. We find that 100 tons of sweet corn silage 
contains as much digestible nutriments as does $261.50 worth of 


shelled corn at 4oc. per bushel, or $390 worth of oats at 28c. per 
bushel. Again, 100 tons of sweet corn silage contains 27,792 
pounds of digestible nutriments. ‘To me these figures are most 


interesting and they surely explode the now prehistoric conten- 
tion that sweet cornstalks are worthless as ensilage. 


So much for the cold figures end of my argument and now 
I will impart to you information which I have gleaned from 
personal observation. A certain customer of our Lake Mills 
factory last season planted 200 acres of sweet corn. He is of the 
progressive type of farmers and practices economy whenever he 
can. He was seized with the idea that sweet cornstalks would 
make good ensilage and in order to demonstrate his theory pur- 
chased a silo of the Indiana Silo Company of Des Moines, and 
fifteen days after having finished picking his corn began the pack 
of the silage. After having filled the structure about half-full 
he allowed it to settle for a few days and then filled the remain- 
ing half. When the filling process was completed he scattered 
a layer of oats over it and allowed it to remain there until the 
first of November last. Upon uncovering it the silage was found 
to be in the very best condition, and from November Ist until 
February 1st has furnished food for 26 head of cattle and fully 
two-thirds of the pack remains in the silo. This silo is 18 feet in 
diameter and 32 feet high and contained 190 tons of ensilage. I 
have said that 26 head has been furnished food from this silo since 
November Ist and this is substantially true, but in order to keep 
history exactly correct, must add that a small quantity of dry 
stalks were kept in the yard where they might feed in the day if 
they so desired, but we learn that this variety of food was par- 
taken of very sparingly, the ensilage apparently being entirely sat- 
isfying. On the 29th day of January I called at the home of the 
owner of this silo and viewed these sweet corn ensilage-fed cattle 
and I must say that I never saw a fincr looking lot of cattle—in the 


best of flesh, healthy looking and full of life. In procuring the 
material to fill his silo he used the stalks from about 50 acres. 


QUINCY MARKET... 
Cold Storage and Warehouse Co. 


Main Office, 133 Commercial St., 
BOSTON, MASS. 


GEO. S$. LOVEJOY, Manager, General Storage Department 


OPERATING 


CHARLES RIVER STORES CONSTITUTION STORES 
CAPACITY 5,000,000 Cu. Ft. CAPACITY 2,500,000 Cu. Ft. 
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Boston & Maine R. R. and Baltimore Boats, 


Rail Connection with all Lines 
ALBANY TERMINAL STORES 
CAPACITY 1,500,000 Cu. Ft. NEW HAVEN TERMINAL STORES 
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York Central Lines On N.Y. NH. & 


Modern and Fireproof Warehouses 
Lowest .Rates of Insurance 


Especially Adapted for Storage of Canned Goods 


...We Attend to... 
SHIPPING TAGGING LABELING DISTRIBUTING 


Carload Shipments Consigned Direct to Warehouses, and 
Routed via Railroad on which Located, take Boston Rate 


Tue METALLIC DECORATING CO. 


GOLD AND SILVER 


LACQUERING OF PLATE 
FOR 


Open Top and Sanitary Cans 


TIN PLATE DECORATING 
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Lacquering and Printing of Plates 
to stand Processing a Specialty 


AMPLE FACILITIES TO EXECUTE ORDERS QUICKLY 


WORKS AT BROOKLYN, N. Y. 
WITH R.R. SIDETRACK AND 
NEW YORK FREIGHT RATE. 


194 CHAMBERS STREET 
NEW YORK 
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But now, gentlemen, let me have your right ear! The total 
cost of filling this silo was $48.00—190 tons. Taking the figures 
of our Mr. Patterson using shelled corn as a basis—1oo tons of 
sweet corn silage equal to $261.50 worth of shelled corn, we can 
figure that our friend has secured fully $500.00 worth of food 
stuffs for just $48.00, and bear in mind that this $500.00 worth 
of winter food is a clean pickup, as the stalks had yielded their 
fruit and it had been marketed at our factory at $6.00 per ton. 
After filling his silo there remained in this field $1500.00 worth 
of food stuffs which could have been utilized had he had occa- 
sion to use it. And, while we are dealing with dollars, let us soar 
on. It is safe to say that during the past year fully 50,000 acres 
of Iowa soil bore sweet corn and figuring that each acre of stalks 
was worth $10.00 (as that is the ratio that my friend realized 
from his 50 acres of ensilage) a shameful waste has been allowed 
and fully $500,000 worth of bovine food stuff has been returned 
to mother earth without having performed its duty. 

The process of filling a silo was interesting to me, and I will 
spend a moment on the subject. I hope there are some here to 
whom it will be a matter of news, and you ensilage and silo vet- 
erans may spend the time in napping as I will attempt nothing 
new on the subject. Attached to the cutter is a blower and as the 
chopped stalks are blown up a shoot a small stream of water is 
kept flowing into the blower to get the silage stored with just the 
proper moisture. The amount of moisture required varies in 
the different varieties, but in the packing of this 190 tons of 
sweet corn silage which my friend put up last fall, just 1000 
gallons of water was used. I feel that I have already taken up 


too much time and if the brother to my right will please awaken, 
I will hurry on. 


This 26 head of cattle to which I have referred are 2 and 3- 
year-old Holstein Heifers, all of them springers and will begin 


to drop their calves about March ist. About the 15th of Feb- 
ruary clover hay, corn or oats will be added to their diet in order 


_ Pineapple Sizer. 


The cut below represents a machine for the sizing of Pineapples. Any: 


size up to 35g inches diameter may be cut by changing the sizing tube 
or cutter. which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the fruit 
coming in contact with the iron as it passes through the spindle. The 
Pineapple, after being cored, is placed on the centering plug on cross head 
and fed through the tube by hand holt on cross heads, the rods on the sides 
act as guides, 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF (0 HOURS. 


Speed of Machine, 400 to 500 revolutions per miEute. 


Size of Pulley on Machine, 6 in. diameter, 3 in. face. 


THE JOHN R. MITCHELL COMPANY 


Canning and Canmaking Machinery, 


Foot of Washington St., BALTIMORE, MD., U. S. A. 


to produce a flow of milk. Silage alone is not a milk producing 
food, but it gives life and vigor and mixed with a food that is 
milk producing accomplishes wonderful things. 

The weather man is not at all times kind to us, and in my 
section of the country we suffered much from drought the past 
year. The result was that in some instances these with whom we 


‘had contracts did not realize more than one-half crop, and our 


friend with the silo was one of that number, but by utilizing a 
portion of the stalks for silage, thereby gaining fully $500.00 


worth of digestible nutriments, he was able to greatly increase 
the returns from his land. 


The discovery that sweet cornstalks make good ensilage is 
a sort of insurance for the grower, for if he is not able to market 
a dollars’ worth of corn he still has his stalks—the conservative 
valuation of which is $10.00 per acre, when used as silage. 

The more thought I have given this subject the more im- 
portant it appears to me, and I feel that it is our duty to acquaint 
our patrons with the possibilities of the hitherto almost detested 
sweet cornstalk. Our interests are closely interwoven with these 
of the grower, and we should spare no effort in educating him 
in any line which tends to better conditions for him. Our efforts 
must be toward making the growing of sweet corn as profitable 


as possible and I know of no way that a greater gain in this 
direction can be made by educating our farmer friends to utilize 
their sweet corn for silage. 


I told you at the outset that I was venturing into a subject 
of which I knew nothing, and I believe I have convinced you 
that that statement was correct. However, this paper may pro- 
voke discussion, and if it does, my purpose in attempting to write 


upon this hitherto unexplicited subject will have been gained. I 
thank you. 


A certain Canner wants to buy just what you have 
too much of. A glance at the ‘'For Sale’’ page will give you 
the answer to the puzzle—read it carefully. 


THIS SHOULD APPEAL TO YOU! 


PATENTED 


IF YOU DESIRE TO REDUCE YOUR COST OF 
PRODUCTION THE OPPORTUNITY 
IS BEFORE YOv. 


In Many Cases it is the Unseen and Unnecessary 


OVERHEAD EXPENSES 


That Creep in, Eat Away, and Rob 
You of Profits, which You Might 
Save by Equipping Your 
Factory with the 


CLARK KEROSENE or FUEL OIL SYSTEM 


THE CLARK NOVELTY CO. 
Ask For Catalogue Rochester, N. Y. 
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"BALTIMORE, NEW YORK AND CHICAGO CANNED GOODS MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
forCash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES 


ASPARAGUS* 
me —Calif. White Mammoth No. 
Peeled, ae 2 
Green 
White, Large ‘‘ 
he. Peeled, “ “ 
Green, 
White, Medium ‘ 
Green, 
White, Small 
Green, 
Tips White,Square 
‘* Green, Square ‘ 1 


ae 


Size 1 Whole No. 2.... 


“oe “ce 


4 Cut “ 
Standard Green ‘‘ 


Cut White “ 2... 
‘ “ee “ Io... 

‘* Western Cut ‘‘ ro... 
Stand. White Wax “* 2... 
‘* Limas Extra Graded Green No. 2.............. 
Soaked 
‘* Red Kidney Improved 


ae Large 
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CORN{-No. 2 Harford County Standard............. 
‘* 2 Evergreen & Crosby ‘‘ 

2 Shoepeg 
Extra 
Extra Fancy ‘ 

Maine Style 

Extra Standard 
HOMINY{—Fancy Inside Enameled No. 3.. ..... 
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MIXED VEGETA-) No. 2—12 Kinds............... 
RLES FOR ‘ 10 
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TOMATOES.t+ 
RAS*-No, 1 Extra Sifted Early 
2 Barly June 
2 Extra Standard Early Junes ........... 


“ “ce 


“ce 


2 
“ 9 


“ 


2 Barly June 
2 Sifted “ 

2 Extra Sifted, 
2 Extra Standard Marrowfats............ 


2 


“ce 2 


a 


“ee 


w 
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CANNED VEGETABLES—Continued. 


SPINACH{-Standard I 15 go 
SUCCOTASHt-Green Beans & Corn No. 2.. go 85 
Dry Beans & Green Corn ‘‘ 
Maine I 10 
vane NOs 85 
Southers * 10. 2 25 2 25 
Standard 85 17% 
Seconds 717% 80 
Standard 62% 62% 
Fancy 3 25 3 10 
Extra Standard 310 290 
Standard 300 2 8e 
No. 2 Standard Maryland........... 52% 62% 
New Jersey......... 95 T 00 
285 325 
Fancy Sanitary Cans No. 3......... 
CANNED FRUITS 
Baltimore New York 
APPLES—New York State No. 77% 
APRICOTS—California Standards I 40 
BLACKBERRIES$§-Standard No. 
BLUEBERRIES§-Standard 2... go 97% 
CHERRIES§-No. 2 Seconds, 
ds ‘* 2 Stand. in Water, Red.......... 75 95 
White.. 75-80 I 20 
GOOSEBERRIES§-Standard No. 8234-85 85 
*-California Standard, 2%............... I 50 I 40 
I 70 I 65 
PEACHES {-Southern Standard 38 I 32% 
- No. 1 Extra Sliced Yellow, ............ 95 97% 
2 Standard go fore) 


Chicago 


75 

62% 
I 25 
75 
I 

85 
I Io 


w 


= 

Baltimore NewYork Chicage Baltimore New York 
$320 8300 3 25 

275 265 275 
2 85 2 85 275 
wa 
250 250 
250 270 # 
240 240 £245 
2 25 220 225 
265 250 275 ge 
2 40 2 05 2 50 
I 15 05 
37 37 9s 
38 40 90 
= 110 I 20 90 ; 
275 
Chicago 
55 55 — is 
2 60 2 25 3 60 3 25 | z 
100 I10 = 
I 10 1 55 
95 I 00 I 05 = ‘ 
go go 
80 80 85 
70 
72% 90 80 15 
673% 85 I 35 
75 go 85 7 
75 85 | I 10 
80 105 
70 — 
3 00 | 2 75 
go I 25 | 80 
go 924% 90 | 2 65 
95 97% 1 05 | 3 25 2 
I 00 92% 110 I 20 Bet 
“2 Extra Fine 1 40 75 I 35 
“ “ I 60 I 50 i 85 | I 65 Gj 
“ 95 I 05 85 om 
“ I 00 1 25 
“ “ I 00 85 
PUMPKIN }-Standard No. 65 65 
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CANNED GOODS MARKETS—Continued. 


CANNED FRUITS—Continued. 
Baltimore ew York Chicago 


PEACHES}-No. 3 Selected, Yellow.................. 
3 Seconds, White..................... I 05 

3 00 3 25 2 65 

PEARS—Mich. Peeled Water No. I 60 I 25 

PEARS{- No. 2 Seconds in Water....................... 

70 77% 100 

PINEAPPLE™ Bahama Sliced Extra No. ccc SO 2 30 2 00 
Grated ”’ £50 I 15 2 05 

Sliced Std.” 2 .... 100 300 I 20 

Hawaii Sliced Extra 2%...... ...... 2 20 215 

” ” Stand, * 2%%..... I 95 1 85 

ie Grated Extra 1 ..... 105 I 60 I 65 

» I 25 I 45 

ig Eastern Pie Water 95 

Black Water 6 25 > 00 

Red Cuthberts Water 10 8 00 

STRAWBERRIES§-Extra Stan. Syrup No. 2...... 85 75 I 10 
Standard Water  ”’ ro...... 5 co 

PP Preserved igh 95 

Extra Preserved I 50 1 47% I 40 

Standard 70-75 75 go 

P? Extra Preserved 75-80 85 
Preserved 85 go 
CANNED FISH. | 

Baltimore NewYork Chicago 

LOBSTER*—Flats, 14 2 60 2 25 2 40 
OYSTERS§-Standard 5 02. No. 70-75 , 77% 80 

I 30-1 35 I 42% I 45 

SALMON—Sockeye Tall 1 85 I 95 

Red Alaska Tall 172% 1 75 

Cohoe Tall I 55 

Pink Tall I 30 I 30 

SHRIMP}j-Wet or Dry No. 134..........cecccseseeseseees I 70 I 27% 210 


(Baltimore Shrimp prices f.o b, Mississippi.) 


(+) Baltimore quotations corrected each week by Thos. J. Meehan & Co., Brokers 


(Tt) T. 6. Cranwell & Co., Brokers 
(§) E. C. Shriner & Co., Brokers 
H H. Taylor & Son, Srocers 


REGULAR AND SANITARY CANS 


F. O. B. SHIPPING POINT. 


AMERICAN CAN CO. 
Prices in effect January Ist, 191t. Car load lots only. 


Solder Hemmed Caps, per thousand: 1% inch, 9ec.; 2 1-16 inch, $1.30; 
2 7-16 inch, $1.70. 
WHEELING CAN CO. 


Wheeling Can Company will quote prices on Cans on application 
at their Wheeling (West Virginia) office. 


CONTINENTAL CAN CO. 
For season of 1911, Prices in effect January 1. 
Hole & Cap Cans. Extra Coated. 


No.1 Cans, inch opening ......:...$ 9.25 per M. $ .40 per M. 
No. 2 12.50 6o * 


Solder Hemmed Caps, per thousand, 1% inch, goc. ; 2 1-16 inch, $1.30; 
2% inch, $1.50; 2 7-16 inch, $1.70. 
Sanitary Cans made by Continental Can Co, prices are:— 


Plain. Enameled. Extra Coated. 
No.1 Cans, $10.75 per M. $13.75 per M. $ .40 per M. 
No. 2 14.75 nas 
No. 3 4% inch 19.50 24.00 
No. 3 5% 22 00 26.5¢ 

SOUTHERN CAN CO. 
Prices in effect for season of 1911, January 1. 

No pop (Jersey, § inch) ............... 7.75 ° * 


Solder Hemmed Caps, per thousand, 1% inch, goc.; 2 1-16 inch, $1.30; 
2 7-16 inch, $t 70. 


SANITARY CAN CO. 
; DIFFERENTIAL FOR 
PLAIN ENAMELED SPECIAL, PLATES. 


“ 3 4% inch Lsekbabhokcisnusnnssbass 19.50 24.00 .85 
20,00 24.50 .85 


Terms: f.o. b. Fairport, N. Y., Indianapolis, Ind., Bridgeton, N. J. 


STANDARD SIZES OF CANS. 


DIAMETER. HREIGET 

2 11/16 in. 4 in, 

CANNERS’ METALS. 
PIG TIN. 
storotons 1 to4tons 
PIG LEAD 
SOLDER 
9xIo 8x Io 
D 25 24 23 
25 24 23 
TIN PLATES. F.0.B. MILL spor. 

I C., 14x20, 107 lbs. Bessemer Steel.......... 4 40 
I C,, 14x20, 100 lbs. Bessemer Steel......... a 4.25 
I C., 14x20, 95 lbs. Bessemer Steel......... 3 SS 4.20 
IC, 14x20, 90 lbs, Bessemer 4.15 


= 
4 
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CANNERS READY REMINDER 39 


OF MACHINERY AND SUPPLIES USED IN CANNERIES AND A LIST OF Corm Huskers. 


RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
lark Novelty Co,, Rochester, N. Y. 

‘ax Ams Machine Co., Mt. Vernon, N. Y. 
J. 8. Hull Mfg. Co., Baltimore. 

Sprague Can'g. Mchy, Co., Chicago. 
American Compressor & Pump Co., Baltimore. 


Automobiles. 
Sinclair-Scott Co., Baltimore. 
Bottle Capping, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 
jos, Haller Co., Sheridanville P O., Pa. 


Washing and Rinsing Machine. 
co, U., Pa. 


and Box Shoo 
Boxing Machines. 
Burt Co., Baltim 
Fred H. Knapp “Go. Westminster, Ma. 


x Strap. 
Mfg. Co., Brooklyn, N. Y. 
Brokers. 
Jessup & Roberts, Philadelphia. 
Cc. W. Baker & Sons, Aberdeen, Md. 
Hanna & Smith, Baltimore, Md, P 
Acme Commission Co., New York City. 
Smith-Webster Co,, Belair, Md, 
Strasbaugh, Silver & Co., Aberdeen, Md, 


Cans. 
American Can @o., New York, Baltimore, Chicago, 
San Francisco. 
Continental Oan Co. Baltimore. 
Sanitary Can Co., “Fair 
Southern Can Co., Balt 
Wheeling Can Co., Wheeling, W. Va. 


rimpers, Testers, mers, ete. 

Ayars Co, Salem, 
E. W. Bliss Co. Coy 
Max Ams Machine Co., Mt. Weskten, N. ¥. 
John R. Mitchell C timore. 
Slaysman & Co., Bai iu Imore, 
& Co. ore. 
L. A. Vt. 
Chicago, Il. 


Sal 
0. 
yars Machine 


Geo. BE. Lockwood Co. 

Sinclair Scott Co., 

Sprague Canning *Co., Chicago. 
enry R. Stickney, Portland. 

A. K. Robins & Co., Baltimore, Md. 

Canners & Packers Supply Co., Baltimore. 


Can Markers. 
S. M. Ryder & Son, Niagara Falls, N. Y. 
Marking Ink. 
E. Macneal, 
oak Righting Machin 
Burden & Blakeslee, Cancnovia, N. ¥. 


Can Straighteners. 
Sprague Canning Machinery Co., Chieaga 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
= Renneburg & Sons, Baltimore. 
. K. Robins & Co., Baltimore, Md. 
. J. Judge, Baltimore. 
Mas Ams Machine Co., Mt. Yyrnee, N. Y. 
Steward, Rutland, 
EES Canning Machinery te, Chicago. 


E. Renneburg & 
A. K. Robins & Co.. Beitimere. 
Sinclair Scott Co., Baltimore. 
Slaysman & Co., “Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Stevenson & Co., Baltimor 
Stickney, “portland. Maine. 
Geo. W. Zastrow, Baltimore. 


Catsup Machines, 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., sone 
=a Haller Co,, Sheridanville P.O, 
W. S. Kern, Wilkes Barre, Pa. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J 


Clatch Pulleys, etc. 
Sinclair Scott Co., Baltimore. 


Coated Cans. 
American Can Co., New York, Caleage, Seitinen, 
San Francisco, Montreal. 
Continental Can Co. "Chicago, Baltimore. 
Sanitary Can Co., 
Southern Can Co:, Bal ore. 


Coated Nails, 
Indiana Steel Wire Co., Muncie, Ind. 


Condensed Milk Villers. 
Henry R Stickney, Portland, Me. 


Conveying and Elevating Machinery. 
Bethlehem Foundry & Mach. Co. 
Bethlehem, Pa. 


C. 8. Harris Co., Rome, 
Sprague Canning Machinery co. Chicago. 


Copper Jacketed Kettles. 
See “Kettles, Process.” 


Cork Machines for Catsup Bottles. 
Jos. Haller Co., Pittsburg, 


Corn Cookers and Fillers 
Ayars Machine Co., Salem, N. J. 
Canners & Packers Su ply Co., Baltimore, 
Morral Bros., Mo’ 
Sprague Canning Machinery Co.. Chicage. 
A. K. Robins & Co., Baltimore, Md. 


Corn Cutters. 
Morral Bros., Morral, O. 
Sprague Canning Machinery Co., Chicago. 


rague Canning Mach. Co., Chicage. 
Mortal 1 Bros., Morral, O. 


Invincible Grain Cleaner Co,, Silver creek N. Y. 


Huntley Mfg. Co., Silver Greek, N 
Peerless Husker Co., Buffalo, N. Y. 


Corn Mixers. 
Sprague Canning Machinery Co., Chicago. 


Corn Silkers,. 
Scott Co. 
orral Bros., Morral, O. 


urt Machine Co., Baltimore. 
Scott Co., Baltimore. 
8 Canning Machinery Co., Chicago. 
eo. . Zastrow, Baltimore. 


Crates, Iron Process. 
Canners & rackers Co,, Baltimore. 
Morral Bros., Morral, 
E. Renneburg & Sons, Raltineve. 
Sprague Canning Machinery Co., Chicago. 
W. Zastrow, Baltimore. 
. K. Robins & €o., Baltimore. 
Tin, 
Metallic Decorating Co., New York. 
Dies, Presses and Tools. 
Ayars Machine Co., Salem, 
Max Ams Machine Co., Mt. 
E. W. Bliss Co. ques klyn N. Y. 
Jno. R. Mitchell Co., Baltimore. 
Slaysman & Co., 
& Co., Baltimore. 
io Steward, Rutland, Vt. 
Alcohol Machinery. 
Wood Waste Distilleries Co., Wheeling, W. Va. 
Engines, Boilers Fittings, ete. 
E. Renneburg & Baitimore. 
Baltimore. 
ik. Robins & Co., Baltimore, Md. 
pA. & Packers Supply Co., Baltimore 
Filling Machines, 
Ayars Machine Co., Salem, N. J. 
Sinclair Scott Co., Baltimore. 
Sprague Cosaits Machinery Co., Chicago. 
eury R. = ckney, Portland, Me. 
A. K. Robins & Co., Baltimore. 
Huntley Mfg Co., Silver Creek, N. ¥. 
Fire Pots. 
E. W. Bliss Co., Brooklyn, N. Y. 
Ayars Machine’ Co., Salem, N. J. 
J. S. Hull Mfg. Co., Baltimore. 
& Sons, Baltimore. 
R. Stickney, Portland, Me. 
“K: Robins & Co., Baltimore. 
Clark Novelty Co., Rochester, N, ¥. 
Flux 
Grasselli Chemical Co., Cleveland, O. 
Geo. E. Lockwood Co., Philadelphia. 


Gas and Gasoline Engines. 

Slaysman & Co., Baltimore. 
Gas Machines, 

C. M. Kemp Mfg. Co., Baltimore. 
Gasoline. 

Standard Oil Co., Nearest Tank Station. 
Grates, Furnace. 

See Canners’ Supplies. 


Heating Systems. 
Clark Novelty Co., Rochester, N. Y. 


Hoist and Carrying Machines. 


See “Conveying and Elevating Machinery.” 


Insurance. 
Canners’ Exchange, Chicago. 
(Lansing B. Warner, ee 


Kerosene Oil Systems. 
J. S. Hull Mfg Co., Baltimore. 
Clark Novelty Co., Rochester, N. Y. 


Kettles, Process. 
Geo. B. Lockwood Co., 
Sinclair Scott Co., Baltimore. 

A. K. Robins & Co., Baltimore, Md. 

Kraut Machinery. 

Shredcer Mtg. co, Jackson, Mich. 
John E. Smith's Sons Co., Buffalo, N. Y. 

Labels. | 

U. Ss. printing Co, Brooklyn N. Y, 
American Label Mfg. Co., Baltimore. 
Stecher Lithographic Co., Rochester, N. Y. 
Simpson & DVoeller Co., Baltimore. 

R. J. Kittredge & co. , Chicago. 

Labeling Machines. 

Burt Machine Co., Baltimore. 
Fred H. Knap Co., Westminster, Md. 
Bros., orral, oO. 

. K. Robins & Co., Baltimore, Md. 


Burt Machine Co., Baltimore. 
John G. Maiers’ Sons, Baltimore. 
M. L. Barrett & Co., Chicago. 
Lacquering Machines. 
Burt Machine Co., Baltimore. 
Seely Bros., Blaine, Wash. 
Mixers, Corn, Mincemeat, etc. 
Sprague Canning Machinery Co., Chicago. 
Nails (Coated). 
Indiana Steel Wire Co , Muncie, Ind. 
Oyster Cars. 
. Zastrow, Baltimore. 
Measurers. 
Edwd. Renneburg & Son, Baltimore. 
Geo. W. Zastrow, Baltimore. 
Oyster Steam Boxes. 
Renneburg & 


Canning M et Cc Chi 
anning Machinery Co., Chicago. 
Geo. Zastrow, Baltimore.” 


Overhead Tracking. 
Bethlehem Foundry & Machine Co, 
Machi ane uth — Pa. 
rague Cannin achine ‘0., Chicago. 
Harris Coe Rome, N-Y. 


Paring Machines, Apple, etc. “a 
Sinclair Scott Co., Baltimore. 


Paste. 


Burt Machine Co., Baltimore. 
Fred H. Knapp Co., Westminster, Md. 


Yatent Attorney. 
Bdwd. 8. Duvall, Jr., Washington, D. C. 
Fillers. 
Ayars Machine Co., J. 
Sinclair Scott Co., "Baltim 
Sprague Canning Machinery” Co., Chicago. 
Pea Separators or Graders. 
Edwd. Renneburg & Son, Baltimore. 
Sinclair Scott Co., Baltimore. 
Invincible Grain Cleaner Co., Silver Creek, N, Y. 
Huntley Mfg Co., Silver Creek, 
A. T, Ferrell & Co., Saganaw, Mich. 
Pea Viner Feeder. 
Frank Hamachek, Kewaunee, Wis. 
Pineapple Machinery. 
E. Lewis, Middleport, 
The John R. Mitchell Co., "balttendee. 
Sinclair Scott Co., Balti more. Ba 
& Co., ‘Baltimore. 
Geo. W. Zastrow, Baltimore. sa 
N, K. Honolulu, Hawaii, 


Pewer Transmission Machinery 
Jones & Laughlin Steel Co,, Pittsburg, Pa. 


Pulp Machines. 
Sinclair Scott Co., Baltimore. : 
Salt. 


Worcester Salt Co., New York Sty. 
Diamond Crystal Salt Co., St, Clair, Mich. 
Sanitary Cans. 
American Can Co., New York-Baltimore-Chicago. ‘ 
at lis-Bridgeton. 
teward, ‘Rutland, Vt. 
Continental CanCo, Chicago, Syracuse, Baltimore. 
United States Can Co., Cincinnati, O 
Sanitary Can Making Machinery. 
waz Machine Co., Mt. N. Y 
L. & J. A. Steward, Rutland, vt. 
Scrap 
Ammidon & Co., Baltimore. a 
Seeds. 
Leonard Seed Co., Chicago, Ill. 
Everett B. Clark Seed Milford. Cane, 
Jerome B. Rice Seed Co., Cambridge, | i 
D. Landreth Seed Co., Bristol, Pa, 
J. Bolgiano & Sen, Baltimore. 
Sieves and Screens. a 
Sinclair Scott Co., Baltimore. 
Sprague Canning "Machinery 
untley Mfg. Co., Silver Creek. N 
Scalders, Tomato, etc. 
som Machine Co., Salem, N. J. 
orral Bros., Morral, oO. 
Edwd. Renneburg & Son, Baltimore. 
Sprague Canning Machiner 
untley Mfg. Co., Silver Cree 
Strasbaugh, Silver & Co.,A 
Soldering Flux. 
Geo. BE. Lockwood Co., Philadelphia. 
Grasselli Chemical Co., ‘Cleveland, oO. 
Solder Applied Caps and Machines. 
E. W. Bliss Co., Brooklyn, N. Y. 
Solder Hemmed Caps. 
American Can Co., New York, Chicago, Baltimore. 
SanFrancisco. 
Continental Can Co., Syracuse, Chicago. 
Virginia Can Co., Buchanan, Va. 
Southern Can Co., Baltimore. 
Soldering Furnaces. 
J. S. Hull Baltimore. 
Sprague Canning “Slechinery Co., Chicago. 
Ciark Novelty Co,, Rochester N. Y. 


Storage. x 
International Warehousing Co., Philadelphia. 
West Side Warehvuse Co., New York City. 
Quincy Market Cold Storage & W-H. Co., Boston, Mass. 


String Bean Machinery. 
E. J. Lewis, Middleport, N. Y. 


Tin Plate. 
Pope Tin Plate Co., Pittsburg, Pa. 


Jones & Laughlin Steel Co., Pittsburg, Pa. 
Tin Plate Lithographing. 

Metallie Decorating Co.. New York. 

Southern Can Co,, Baltimore. 
To Buy or Sell Machinery, etc. 

A “For Sale” ad in The Trade, Baltimore. 
Topping and Wiping Machines. 


Ayars Machine Co., Salem, N. J. 
Sinclair Scott Co., ‘Baltimore. 
Sprague Canning Machinery Co., Chicago. 


Warehousemen. 
West Side Warehouse Co., New York City. 
International Warehousing Co , Philadelphia. 
Quincy Market Cold Storage & W-H Co., Boston, Mass. 
Washing Machines for Fruit and Vegetables. 
Jos. Haller Co., Pittsburg. 
Wipers, Can. 
“ani ning Machicery Co,, Chi 
prague, annin ac’ nery cage. 
Ayars Salem, N. J. 
a K Bovine Co., Baltim 


os 
: 
Capping Steels. 
Clark Novelty Co,, Rochester, N. Y 
Geo. BE. Lockwood Co., Philadelphia. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
. . 
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BETHLEHEM 


BEST HOIST EVER BUILT. 


Friction Clutches Throughout. 
Sure Limit Stops. Greatest Daily Capacily. 
MOST DURABLE. 
No Hard Work for Operator. 


MANUFACTURED BY 


BETHLEHEM FOUNDRY AND MACHINE COMPANY 


SOUTH BETHLEHEM, PA. 
We are Specialists in Hoisting Machinery. 


MFG. CO. 


125-127 EAST FALLS AVENUE, 
BALTIMORE, MD. 


Manufacturers of 


HULLS 


PATENT GASOLINE BURNERS, 
FIRE POTS AND HEATERS 


Repairs Promptly Attended to. 
CANNING HOUSE SUNDRIES 


Manufecturers of the Strictly High Grade Nickel-Stee! 
““MARYLAND” AUTOMOBILE. 


The Sinclair-Scott Co.., 


BALTIMORE, MD. 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while running. 
Will handle one, two or three pound 
cans, and do perfect work. . 


CONDENSED MILK 
FILLER 


Standard machine of its class, in use 
by all the largest concerns. . 


SPECIAL FILLING MACHINES for 
any purpose or capacity. EVAPOR- 
ATED CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, etc., in 
round or square cans or glass jars, 


HENRY R. STICKNEY 


PORTLAND, MAINE, U.S. A. 


SPECIAL AGENT 


SPRAGUE CANNING MACHINERY COMPANY, 
FOR 


NEW ENGLAND STATES. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE TRADE 


Lewis Power Can Tester 


CAPACITY, 12,000 NO. 2 OR NO. 3 CANS 10 HOURS. GALLONS, 6,000 
ALSO MANUFACTURER OF 
Pineapple Peelers and String Bean Cutters. SECOND-HAND MACHINERY 
FOR SALE; Steward Sanitary Can Double Seamer and Lineing Machine 
for No. 2and No. to cans. Also lot of Can Dies, all Sizes, with Cap 
Dies for same, Very cheap. 


E. J. LEWIS, 


WM. G. SUYDAM, Pres. S. W. CARLISLE, Sec’y and Treas. 
Local and Long Distance Telephone, St. Paul 5835 


CANNERS AND PACKERS SUPPLY CO, 


DEALERS IN 


MACHINERY, TOOLS, 
AND METALS 


222 W. PRATT ST. BALTIMORE, MD. 


CASH PAID FOR MACHINERY AND METALS 


FREE TAX INDUSTRIAL ALCOHOL 


From Corn Stalk and Cobs, Waste Vegetables and Wood Waste. 
Shavings and Old Saw. Dust are now converted into Industrial Alcohol 
at 10 Cents per Gallon; sells for 50 Cents. Unlimited demand in every 
Village for ‘Motors, Automobiles, Cooking Stoves, etc. A 5 Gallon 


Apparatus makes 1 Gallon per hour; is simple as a ‘Corn Mill, almost 


automatic, inexpensive, pays for itself every month. No tax, no 
licenses, only a permit and that is free. Orders come in fast. Write 
today for FREE FARMERS CIRCULAR No. 9. 


Address: THE WOOD WASTE DISTILLERIES CO., Inc. 
WHERLING, W. VA., U. S. A. 


A HAND BOOK on fermenting, distilling and denaturing Alcohol 
from Farm Products and Wood Waste. Trade secrets, no licenses, 
only a permit. and that is furnished free. Red Tape removed, IN- 
CLUDING FREE TAX DENATURING ALCOHOL L4WS. A plain 
statement of facts for those interested. The latest just out, 280 pages, 
60 illustrations, 12 Mo, Cloth. Price: $1.20, post paid. 


Address: THE WOOD WASTE DISTILLERIES CO., Inc. 
WHEBLING, W. VA., U.S. A. 


Edw. Renneburg & Sons Co. 


MACHINE and BOILER WORKS. 
1917-1919 Aliceanna St. Baltimore, Md. 


IMPROVED STEEL PROCESS KETTLE. 


Equipped with all the latest improvements. Strongly and 
accurately made. Has been used for years 
with perfect satisfaction. 


We manufacture a full line of Fine Silvered and Plain 
Screw Caps for Catsup Bottles, Whiskey Flasks, Pepper | 
and Salt Seller Tops, Mason Jar Caps and Jelly Jar 
Covers. Samples and prices on application 


BERNARDIN BOTTLE CAP CoO. 
Evansville, - - - - Ind. 


DON'T WAIT 
BEGIN NOW and Reap the Golden Har 
BARRETT’S LACQUERS 

Lacquers That Will 
IMPROVE THE APPEARANCE, 


PREVENT AND COVER UP RUST, 
INCREASE SELLING QUALITIES 


FURNISHED IN ATTRACTIVE COJORS 
APPLIED EITHER BY BRUSH OR MACHINE 
The EARLIER you — the BETTER your trade will be hereafter 
WRITE NOW - - - a RIGHT NOW 


M. L. BARRETT & CO. 219 Lake St., Chicago 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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TOMATOES TO PAY 
MUST COME FROM STRONG PLANTS 


And Plants Look Like Little Trees (they are so Stout and Stocky) 
When They Come From Beds Covered by 


SUNLIGHT DOUBLE-GLASS SASH 


The fruit that comes first gets the 
fancy prices on the market, and when 
the price drops the cannery can start, 
and still be far ahead of concerns that 
wait on crops grown in the old way. Va, 


G 


euble 


Sunlight Double- 
Glass Sash needs 
no mats or boards. 
They are complete. 
Made of red cypress 
they will last a life- 
The glass slips in and 
is securely held by stops 
and springs. No putty 
is used. Repairs are 
easy. 


lass Sash 


If you. grow your own tomatoes use the best methods! Treat them right. If you 
have them grown for you, aid your growers to equip themselves properly. 

READ THIS: The T. A. Snider Preserve Co., the famous canners, bought 80 Sunlight Double Glass Sash in 1910 and have 
just ordered 100 more. They say in their letter of Feb. 7, 1911:——“The thermometer registered 8 degress below freezing outside but 
inside the sashes it was 50 degrees. In growing two or three millions of tomato plants one must not have them to all come up 
and grow out alike. By the aid of the double glass sash you can put them just where you want them. We have brought plants 
from 3 to 4 inches in height to 6 and 8 inches in a few days and in good condition to turn out in the weather. We would never 
anymore undertake to grow plants without some of these sash.” 


SUNLIGHT SASH prevents damping 
off in the beds because they never shut. 
off the light and always afford proper 
ventillation. They are a transparent 
blanket; they keep the beds bright by 
day and warm by night. 


Send at once for catalogue. Immediate shipments made. 


SUNLIGHT DOUBLE-GLASS SASH 60. 


963 E. Broadway 


LOUISVILLE, KY. 


THE HANDY CAPPER 


Caps round, square or oval 
cans. 


All sizes and openings. 


Uses solder hemmed caps, stick 
or wire solder. 


Heated with gas and air, gaso- 
line or kerosene. 


Capacity 3 to 5 thousand cans 
per day. 
% HW. P. required. Space 14 


inches by 30 inches by 36 
inches, Weight 100 Ibs. 


| 


| 


Boxed 130 Ibs. 
\S Boy or girl can run it. 
ie Adjusted from one size to an- 
s other in a few minutes. 


Steels changed quickly. 


| Guaranteed. Dependable. 


My Send can and caps for each 
| size to be capped. 


Fitted with gas and air 
burner and two steels for 


} Price, $75.00, f. o. b. Baltimore. 


Af | any size of opening. 


Extra steels $2.50 each, f. 0. b. 
Baltimore. 


=i Gasoline and kerosene burners 


extra. 


Photograph of Continuous Line in Operation 


J. JUDGE 
CANNERY REQUIREMENTS 


304-5 Md. Savings Bank Bldg. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


BALTIMORE, MD, 


| 
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THE TRADE. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 
Orricr: 514 KEYSER BLDG., GERMAN anp CALVERT STS. 


Fresident, JOHN S. GrBBs, JR. Vice-President, ALBERT T. MvER, 
Treasurer, LBANDER LANGRALL, Secretary, W. F, ASSAU. 
Executive Committee: T. E.C. WHITE H.S. OREM 
Arbitration Commitice: FE. C. WHITE H. A. WAIDNER Wm, GRECHT 
B, HAMBURGER, C. J. SCHENKEL 
Committee on Commerce: RuFus M. Grpss C.J. BRooxs J. A. SCHALL 
Louis GRFBB W. E. ROBINSON 
Committee on Legislation: Gro. T. F. A. TORSCH 
L. L. LoRD H. P. STRASBAUGH 
Hospitality Committee: T.J. H.W.KRxEBS_ E. H. MILLER 


Brokers Commitiee: F.A. TorscH GRECHT Jas. H. BRADY | 


Counsel: A. SOPER Chemist: CHAS GLASER 


Patents and Trade Marks 
IFOOD 4AND DRUGS ACT OPINIONS 
EDWARD S. DUOVALL, Jr. 
Attorney-al-Law and Solicitor of Patents 
LOAN AND TRUST BUILDING, WASHINGTON, D.C. 


TIN STRIPS AND CIRCLES 


BOUGHT 


AMMIDON Co. 


31 South Frederick St., Baltimore, Md. 


CANTON BOX COMPANY, 


2501 to 2515 Boston St., 
BALTIMORE, MD. 


Packing Boxes. 


Made up or in Shooks, Cargo or Carload. 


Mr. PACKER:= 


Do you have any trouble with your 
different varieties and grades of goods getting 
mixed after they have been packed, if so why 
not mark the can so that you can tell what 
is inside and the date packed? 


Use TIN CAN INK that will stand PROCESSING 


You can use this ink on a marking: machine 
or by hand with a rubber stamp. 


Write for price of outfit and sample of ink 


A. BE. MACNEAL 
BALTIMORE, MD. 


107-109 S. FREDERICK ST. 


ESTABLISHED STANDARDS. 


All Goods to Comply With National Pure 


Food Laws. 
TOMATO Standards, as adopted by the Indiana Canners’ Asso. 
“Ohio 


Weights as here given are the minimum. Contents 
of can drained on 4%-inch wire mesh flat screen for 
two minutes. 98 per cent of shipment to comply with 
stipulations. 5 percent of shipment considered fair 
average for testing. 

No. 3 Standard—Gross wt. 37 oz. and 19 oz. of average ripe 
tomatoes; not necessarily all red. 

No. 3 Extra Standard—Gross wt. 38 oz. and 20 oz. of well 

selected, ripe tomatoes. 
No. 3 Fancy—Gross wt. 38 oz. and 20 oz. of hand-packed, whole, 
ripe tomatoes. 

No. 2 Standard-—Gross wt. 23 oz. and 12 oz. average ripe toma- 
toes; not necessarily all red. 

No. 10 Standard—Gross wt. 118 oz. and 64 0z. average ripe 

tomatoes; not necessarily all red. 
*Tri-State has only the Standard, no Fancy or Extra. 


CORN Standards, as adopted by Ohio Canners’ Asso. 

Indiana ‘‘ 

Fancy—Cans to be well filled; minimum gross wt. 23 0z.; abso- 
lutely young and tender stock; natural color; medium, 
moist and practically free from silk, cob and husk. 

Standard—Cans well filled; minimum wt. 23 oz. gross; stock 

reasonably tender; free from hard particles; natural 
color. 
Indiana has only the Standard,’no Fancy; and says ‘‘packed 
medium moist’’ instead of ‘‘free from hard particles.’’ 


PEA Standards, as adopted by Ohio Canners’ Asso. 

Fancy—Well filled cans; peas covered with clear liquor; uniform 

size, good flavor and absolutely tender. 

Extra Standard—Well filled cans; peas covered with clear 
liquor; uniform size; good appearance; reason- 
ably tender. 

Standard—Cans fairly well filled; peas may be slightly hard; 

fair liquor, may be slightly cloudy, but not thick; 
size fairly uniform. 


Grading for size—Petis Pois or size No. 1...... Seive 18-64ths 
Extra sifted or ‘‘ No, 2...... 20-64ths 
June or 24-64ths 
Marrowfat or ‘‘ No. 5...... ‘*  26-64ths 


KRAUT Standard, as adopted by National Kraut Packers’ Asso. 
si ‘* Indiana Canners’ Asso.* 
ce ce Ohio Canners’ 
No. 3 Standard—Minimum gross wt. of can 39 oz. and 24 oz. of 
well cured kraut; reasonably dry. %-inch 
wire mesh used for draining. 
*This Association says, 4%-inch screen and ‘‘reasonably 
long cut.’’ » 


PUMPKIN Standards, as adopted by jadione Canners’ Asso. 


No. 3 Standard—Minimum gross wt. 36 oz. and 31 oz. medium ° 


solid packed pumpkin; not over 1 inch from 
top of can. 
No. 3 Extra—Same as above, except ¥%4-inch from top of can; 
solid pack. 


LYE HOMINY Standards, as adopted by Indiana Canners’ Asso. 
No. 3 Standard—Minimum gross wt. 39 oz. and 18 oz. hominy 
after draining; can filled to one inch of top 
when drained. Prepared from medium sized 
white corn, and to contain not more than 
5 per cent of black tips. 
No. 3 Fancy—Minimum wt. after draining, 22 0z.; contents 
%4-inch from top of can; 2 per cent black tips; pre- 
pared from selected white corn. 


CONDENSED MILK Standard—Law as passed by U. S. Govern- 

ment. Also the State of Illinois. 

Law provides that condensed and evaporated milk shall 

contain not less than 28 per cent of milk solids and 7.7 per cent 
of milk fat. 
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Continental Can Co. 


FACTORIES 

E. C. SHRINER, 
Sales Agent. BALTIMORE 
CANONSBURG 


TO THE TRADE. 


GENTLEMEN : 


We are now offering cans for delivery as wanted during 1911, 
and will be glad to have your inquiries and orders. 

We are manufacturers of regular Packers’ Cans and Solder 
Hemmed Caps, Sanitary or Open Top Cans, Milk. Cans, Friction 
Top Cans, Paint and Varnish Cans, and a general line of miscel- 
laneous packages. 

We solicit the favor of your valued patronage, and assure 
you that we will give your inquiries and orders our very best 


attention. 
Yours very truly, 
CONTINENTAL CAN CO. 


Tuos. G. CRANWELL, 


President. 
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